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ROBERT C. HIBBEN, Retiring Secretary 


international Association of Ice Cream Manufacturers 


In an age of uncertainty, a demand for leadership 


Story on Page 26 
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BROTHER, YOU 
SHOULD SEE 
HOW 
CHERRY-BURRELL 
SERVICE 

IS BRANCHING 
OUT 








Pick out the Cherry-Burrell equip- 
ment you need from our factories 
and you can generally “drive it 
tight off the showroom floor.” Sup- 
plies—by the handful or truckful— 
ready for immediate pickup or 
delivery. 








Long-term financing available... 
handled through your local branch 
... brings new convenience to 
Cherry-Burrell’s Pay-as-You-Pro- 
duce Plan. 







































ON-THE-SPOT INSTALLATION 





CUSTOMER FIELD SERVICE IS OUR SPECIALTY 


If you haven't looked into Cherry-Burrell’s new local customer 
service setup, you're missing a good bet—one that will pay you 


dividends in any number of ways. For example: 


Local Convenience 


58 branch outlets cover the country ... put 90% 
of the people in the country within ten miles of q 
Cherry-Burrell Branch or Distributor. 


Local Back-Up Service 


All branches fully staffed to offer rapid personal 
sales, service and engineering help. 


Same-Day Service 


No waiting when you need help. Just call and 
a Cherry-Burrell Representative comes running. 


Fully Stocked Branches 


Immediate delivery of day-to-day operating sup- 
plies. Fast factory delivery of most processing 
equipment. 


Local Engineering 


Cherry-Burrell Engineers available for planning, 
specifying and installing equipment in your 
plant. 


Local Billing 


All financial transactions handled in your local 
Cherry-Burrell branch office. 


For more complete details of ‘what's new" at Cherry-Burrell 
— call in your local Cherry-Burrell Representative. 


CHERRY-BURRELL 


ee er oe wee ere. | 


eee 


ae 





427 W. Randolph Street, Chicago 6, Ill. 


Doiry ¢ Food © Farm « Beverage * Brewing ¢ Chemical © Equipment end Supplies 
SALES AND SERVICE IN S8 CITIES—U.S. AND CANADA 


NCE H 


AND MAINTEN 


plant. 


COMPLETE STOCKS 


One local call brings out the best 
=| P in our branch service men. They'll 
come early, stay late to help install 
and maintain any system in your 


ready at all times for your selec- 
tion. Whatever you need in equip- 
ment and supplies is ready for 
immediate factory or branch deliv- 
ery—from our dock to yours. 



















P TRIANGLE MODEL D2A fly 
| automatic double line, double speed | 
cottage cheese—liquid sour cream filler, | NO! 


a \ eee 
mJ, _ LABOR COST 


\Y 








\\ —on any cottage cheese Bal) |e 

N filling operation } mos (BE) Ie | 

\Y bE | HER 

* | i ~ : 
... it’s a matter . a —— fe 
of simple arithmetic | | on 
iy ; R 

If you are now using any single \ : iy C 
line automatic filler the D2A will ' ’ 

give you 50% more cottage cheese 

per man hour. ' 7 
If you are now using any single \ ) Fart fem ; 
line automatic filler—the D2A = os +. Sa iy 4 LE \ r 
will cut your running time in half, ne | 
or—if you are now using any EX | 

two single line automatic fillers a es / WA 


one D2A will give you the same € wx) j = oe j | 
total production—and take two to F =x iP }: — VE bp . | 
three people off of your cottage ' j 
cheese department payroll. You 
get all this—at a machine invest- 
ment that is far less than the 
cost of two single line fillers. 


It all adds up to this . 


The Triangle Model D2A is the 

only double line, double speed 

cottage cheese—sour cream filler 

on the market. It will dispense, 

fill, cap and code up to 80 cups 

per minute. No matter what your 

filling requirements are, D2A will 

do the job faster to save you 4 

labor, time and money. | ie a 








. it’s a matter of arithmetic. > 
*Ri 
: a \ ‘D 
write >. | gm | 
FOR | , | 
DETAILS oi 
ia ae TRIANGLE PACKAGE MACHINERY CO. u 
NO-COST-PLAN CALCULATOR 6658 W. Diversey Ave., Chicago 35, Illinois 
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The picturei 
than evert 


holes daler-lgelba-halele 


is the answer to lower operating costs! 


Pure-Pak is the milk packaging system with the extra benefits. 


e Greatest efficiency ...in the plants ...on the routes! 
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For further information contact your nearest Pure-Pak 


sales representative or write us. 


These dairies already standardized ... many more in process. 








YOUR PERSONAL ILK CONTAIN 





20 million times a day 
someone breaks the seal ono 


fresh Pure-Pak carton. 





Each black dot represents a dairy 


that has converted to a 100% Pure-Pak operation. 
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rbefore... 





IT’S JUST GOOD BUSINESS 


Same town... same people .. . same 
products. Why not use the one con- 
tainer that satisfies all your customers! 











“CONTAIN 
a day 
seal ona 7 
i 
-arton. im, y 
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-» °C OR P O Rit I O Fe DE TT Bae © 4 Micgo#'!l ¢_ = 

















CRATE! 


A STODDARD Crate... 
For Protection, Durability, 
Cleanliness and 

Easy Handling 























There is nothing like fresh, 
wholesome milk for youngsters. . . 
at every meal and in between times. 
And there’s nothing like a 
STODDARD crate to keep those 
paper and glass bottles safe and 
secure. Whatever your problem, 
whatever your requirement, there is 
a perfect crate for you. 






































The Deluxe Contour Divider crate, 
shown at left, is the outstanding crate 
for quart, half gallon, or gallon glass 
bottles. Smooth contour dividers 
are so designed that the bottle 
protecting pockets maintain their 
shape and decrease breakage. Sturdy 
construction gives long crate life. 
Available for top or bottom stacking. 











Eliminate crate and paper bottle 
damage with the STODDARD “no- 
sag bottom” crate shown at right. 
Conveyor tailored bottom edges; a 
full 2 inch reinforced stacking ring; 
steel corners; a full inch top metal 
channel; and a choice of wire or 
sheet metal bottom are features that 
give full protection, fast product 
handling and long crate life. 


MILK BOTTLE CRATE COMPANY 


1545 Kingsbury Street, Chicago 22, Illinois 
PHONE: MOHAWK 4-1650 


DIVISION OF STODDARD MANUFACTURING COMPANY 



























STODDARD 
CRATES 
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Souiye Social Formula 


TAKE the very finest egg nog mix, Bowey’s 
“Holiday Egg Nog Supreme.”” ADD Bowey’s exclusive, consumer 


sales promotions and advertising! 


The BIG RESULT: your dairy gets substantial sales gains, year after year! And what is very important 


to you in these years of expanding egg nog sales, you are firmly building that most precious of all 
business assets—the reputation of selling only the very finest egg nog on the market. 


‘e » WRITE or WIRE for details on Bowey’s Is 679 Orleans St., Chicago 10, Ill. 
e455 1957 Holiday Egg Nog promotions! 77) Bedford Ave., Brooklyn 5, N.Y. 
r vd., ngel , Calif. 
\ Onc. 4368 District Bivd., Los Angeles 58, Cal 




























THE KRIM-KO 
PROGRAM FOR SUCCESSFUL 


CHOCOLATE SELLING 
‘Sg 




















All Year Round Dairy 
Chocolate Selling Program 


Hard-hitting, dramatic, effective—the 
Krim-Ko merchandising and advertising 
program works every month of the year to 
help you sell more Dairy Chocolate more 


Plus Product Quality That 
Builds Profitable Repeat Sales 


In a food product, where repeat sales 
determine profits, quality is not a luxury. 
It is a necessity! 


Krim-Ko’s continuous taste testing 


! programs, covering millions of comparative 
poemnanty tests—the unrivalled Krim-Ko laboratory 
It Includes: and technical facilities—the vast Krim-Ko 
© New "“door-step” advertising program experience and know-how based on over 30 
@ New driver salesman training program years of Chocolate Flavoring experience —all 
@ New sales incentive plans these combine to produce the very ultimate 
@ New selling aids for your men in Chocolate Flavoring for the dairy 
© New effective food store selling aids industry. Couple this with the Krim-Ko 
@ New filmstrips for driver training “quality maintenance” program—and you 
© New "sure fire” premium offers (where they can be used) have solid assurance when you use Krim-Ko 


that your Dairy Chocolate will produce the 


Plus a host of other merchandising maximum in repeat business. 


and advertising helps 





@ 
@ Krim-Ko Corporation 
* he é at on K o - 4830 S. Christiana Ave., Chicago 32, Il. 
g_ i'm interested in learning more about your Krim-Ko 2-Way 
CORPOR ATION B= ~Plan for building Dairy Chocolate Sales. Send me full details. 
& 
4830 S. Christiana Ave., Chicago 32, Ill. mg Nome__ — 
4920 Jefferson Highway, New Orleans, La. Ld Company 
629 Grove St., Jersey City, N. J. a 
2430 Union St., Oakland 7, Calif. B Address —- 
1403 The Queensway, Toronto 14, Ont., Can. - ot ; Zore___ State — 
«€ 
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IN THE LAST 10 YEARS 
221 BLAW-KNOX SPRAY DRYERS 
HAVE BEEN SOLD AROUND THE WORLD... 


B® m\ 3 ¢ 


BLAW-KNOX a 
DAIRY EQUIPMENT DIVISION 
MORA, AINN. 
rwA ' 











\ 
a ia 






¥ 
v 4 
les 
Milk drying problems are just about the same every- from all corners of the world recognize that Blaw-Knox 
where in the world. That’s why a universal answer is makes what it takes to do the job. Why not call or 
usually furnished with the use of specialized Blaw-Knox write us today so that we can help you with your plans 
equipment. The list below indicates that dairy people for expansion or modernization. 
| 
ull | MILK SPRAY DRYERS MILK EVAPORATORS 
AUSTRALIA ARGENTINA ITALY 
BELGIUM AUSTRALIA JAPAN 
CANADA BRAZIL MEXICO 
' COLOMBIA CANADA NEW ZEALAND 
» CUBA CHILE PERU 
HOLLAND COLOMBIA SOUTH AFRICA 
JAPAN ENGLAND SWITZERLAND 
MEXICO FRANCE VENEZUELA 
NEW ZEALAND IRELAND 
Lilie 
) ee 39 FOREIGN TOTAL............... 76 
Way | NY NE. 4S nisiwien icomeks 182 UNITED STATES... ............ 393 
— F 10 YEAR TOTAL 221 17 YEAR TOTAL 469 
a DAIRY EQUIPMENT DIVISION 
BLAW-KNOX CO. MORA, MINNESOTA 
Review November, 1957 1 


boss 
Re 
bal 
ES 
a F 
8 eI 

























Kojeke Datry OF N. TONOWANDA, NY, SELL THE 
MILK AT HOME... AT SCHOOL... AND WHI 


THEY WORK AT REMINGTON RAND AND OTH 
FACTORIES! 








25 S. Bedford Street - MANCHESTER, N.H. - Tel: NA 2-8407 qT 

















aes 





Bulk Milk Vending Produces VOLUME, at PROFITS that carton 
milk can NEVER achieve for these two reasons: - 


1) @ CONTROL DRINK SIZE. Get away 
from /2 pt. or 1/3 qt. cartons. They are 
shrinking your profits. Go to cup milk 
where you control drink size: 


EXAMPLE 1: In half-pint markets, go to 
a 6 ounce cup and increase profit 25%; 
or a 7 ounce drink will increase pro- 
fits 12%. 


EXAMPLE 2: In 1/3 quart markets, go 
to an 8 ounce drink for a 25% increase 
on profit; or a 9 ounce cup for a 16% 
profit increase. 











@ FLAVOR BLEND in the cup. Use 
only whole milk in the vendor, add 
flavors as it pours into the cup. This 
will: 


CREATE a brand-new market of 
milk drinkers. 


REDUCE service costs (vendor auto- 
matically changes over from 
empty to full milk can). 


ELIMINATE left-overs, dairy re- 
turns, or running out of some 
flavors. 





Y IT ON YOUR OWN LOCATIONS - CALL FOODCO TODAY 





























2D-a silvery white, but non-lustrous, 
surface produced by annealing and pick- 
ling cold reduced material. Steel sheets & 
strip in this condition are most ductile 
and the surface holds lubricant well for 
severe drawing operations. 


No. 4-a finer finish than No. 3 made 
by grinding with a No. 150 abrasive. Like 
No. 3, this surface is easily blended with 
hand grinders after forming, drawing or 
welding. 


2B-steei in the 2D condition which is 
subsequently rolled on a “skin pass” or 
temper mill. The surface acquires a bright 
finish from the polished rolls. This surface 
is somewhat more dense and hard than 
2D and is a better starting surface for 
later finishing and buffing operations, 


No. 7~—cood reflectivity and brilliance 
made by polishing with a No. 400 abra- 
sive. This semi-mirror finish must be pro- 
tected during fabrication by adhesive 
paper or strippable plastics lest the finish 
be marred beyond repair. 





No. 3-this surface is made by grind- 


ing with a No. 100 abrasive. This surface 
is smooth but not as reflective as 2B. 


















BRIGHT_« highly reflective surface 
made by cold reducing with highly pol- 
ished, glass-hard rolls. This finish is only 
available in Type 430 stainless. 


These are our standard surface finishes that 
are available in types 201, 202, 301, 302, 304 and 430 
except Bright which is type 430 exclusively. 

These finishes are regularly supplied in sheet and coil 
form in widths up to 48 inches. 


Since Nos. 3, 4, 7 and 430 Bright are smooth 
reflective surfaces, they are not recommended for severe 
drawing without special precautions as the mill finish may be 
marred. Applications such as dairy machinery, kitchen 
and restaurant equipment and architectural decorative work 
require only local forming, so these highly polished 
surfaces are not greatly disturbed. All mill polished sheets are 
carefully packed to avoid handling imperfections. Protective 
adhesive paper can be specified by the buyer when needed. 
For specific information on recommended 
surface characteristics for a particular stainless steel 
sheet and strip application, address 
your request to our Product Development Dept. 


14 





Washington Steel Corporation 


Producers of Stainless Sheet and Strip Exclusively 


11-C WOODLAND AVENUE, WASHINGTON, PA. f 
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During Lent, there's always a sky- 
rocketing demand for cottage cheese! 
And like any product that has taste 
appeal, it sells even faster when pack- 
aged in glass. 

For cottage cheese—as for hundreds 
of dairy and non-dairy products—glass 
offers these many advantages: displays 
its contents to let color and quality 


show through . . . shows at a glance 





Boost your Lenten sales of cottage cheese 


with Sunaghas’ Dairy Products Jars! 


how much is left .. . protects product's 
flavor .. . and, as always, a glass con- 
tainer is easy to use. 

Your customers will also like the 
convenience of the no-deposit jars. 
For the finest of glass bottles and jars 
for all dairy products... specify Dura- 
glas containers. Our nearest branch 
office is at your service. 


Owens-ILLINOIS 


DURAGLAS CONTAINERS 
AN () PRODUCT GENERAL OFFICES + TOLEDO 1, OHIO 
November, 1957 15 

















Sales Offices: Boston, Hartford, New York, Philadelphia, Rochester, 
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Isn't it time your dairy used Half-Gallons ? 


Government reports show purchases of milk 
in half-gallons are up 60% over two years 
ago. The reason is clear. These bottles offer 
consumers greater economy and convenience. 


Begin using Thatcher Half-Gallons in your 


dairy. They're ruggedly made to give maxi- 
mum trippage, easy to handle and store. Ask 
your dairy supplier for sparkling Thatcher 
Half Gallons . . . or call the Thatcher sales 
office nearest you. 


THATCHER GLASS MANUFACTURING COMPANY, INC., ELMIRA, N.Y. 


Factories: Elmira, N.Y., Jeannette, Pa., Streator, IIl., Lawrenceburg, Ind., Saugus, Calif. 


Detroit, Chicago, Minneapolis, Louisville, Los Angeles, San Francisco. 
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DISCONTINUED OR TRIED? 


Mr. Norman Myrick, Editor 
American Milk Review 
Dear Norm: 

Would not your article on page 38 of the September 
issue, “Service Charge Idea Tried in Twin Cities as 
Price War Grinds Down Margins” have more accurately 
been entitled “Service Charge Idea Discontinued in 
Twin Cities as Price War Grinds Down Margins” (italics 
mine)? 

Minneapolis was one of the pioneers with the 
service-charge type of quantity discount. Drs. John 
D. Helmberger and E. Fred Koller pointed out in a 
bulletin published in March 1956 that “this method of 
granting quantity discounts was put into practice in 
the Minneapolis market in 1939 and has been used 
ever since except during the price control period of World 
War If.” The plan has received much publicity, with 
E. S. Elwell, its originator, giving papers on his experi- 
ence at industry meetings in Winnipeg, Canada and 
elsewhere. 

That the milk companies in Minneapolis 
should discontinue the plan, apparently because price 
cutting put severe pressure on profits, would, I think, 
be a news item of considerable interest to the trade. 
Your head-line gives just the opposite impression. 


major 


I make my own share of errors, so hesitate to 
“cast any stones,” but am I not right that I have “caught 
you” in a misleading title, the first and only one that 
I can recall in the past 10 years or so of reading the 
Review. 

Sincerely yours, 

Stewart Johnson 

Professor of Agri. Economics 
University of Connecticut 


NEW FRONTIER IN QUALITY CONTROL 


Dear Mr. Boland: 

Your review “The New Frontier in Quality Control” 
(September AMR) is factual, highly informative and 
very courageous. 

It is also timely, and, as you emphasize, lack of 
action may ruin the milk industry. 

The should wide 
support in the industry. The prevalent idea that leucocytes 
are harmless and that they can be removed by clarifica- 
tion is certainly exploded by your experience. 


methods you advocate receive 


Recently I heard two remarks about bovine mastitis 
which show some contempt for the dairy industry. A 
margarine that soya beans have not got 
mastitis. The other man said that antibiotics used freely 
to “cure” mastitis are in effect “mask-itis” agents meaning 
they are mainly used to hide faulty conditions. 


man said 


I will greatly appreciate two copies of your article 
for the benefit of our City Chief Inspector and the Vet. 


Montreal 


November, 1957 





The Sani-Matic Recirculation 
Pipe Washer will SAVE TIME- 
as PROVEN by field tests ! 





A RECIRCULATION UNIT REPLACES THE POWER 
BRUSH for fast thorough cleaning of fittings and 
pipes placed in any part of the 
tank. This has been proven 
through field tests and continued 
use. 

The Push-Pull Recirculation unit fits 
readily into any washing program. 
Its sanitary and efficient design 
obtains maximum wash solution 


INE SCHLUETER COMPANY 





DEPT. A 








SP. UNITED STATES PHARMACEUTICAL STANDARDS 


SANITARY — PURE 
ODORLESS —TASTELESS 
NON-TOXIC 


CONTAINS NO ANIMAL OR VEGETABLE 
FATS. ABSOLUTELY NEUTRAL. WILL 
NOT TURN RANCID — CONTAMINATE 
OR TAINT WHEN IN CONTACT WITH 
FOOD PRODUCTS. 


This Gine Mist-like AAYNES-SPRAY 
should be used toe lubricate: 
SANITARY VALVES 
HOMOGENIZER PISTONS — RINGS 
SANITARY SEALS & PARTS 
CAPPER SLIDES & PARTS 
POSITIVE PUMP PARTS 
GLASS & PAPER FILLING 
MACHINE PARTS 
ond for ALL CTHER SANITARY MACHINE 
PARTS which are cleaned daily 


THE MODERN HAYNES-SPRAY METHOD OF LUBRICATION CONFORMS WITH 


THE MILK ORDINANCE AND CODE RECOMMENDED 
i= 


= BY THE U.S. PUBLIC HEALTH SERVICE - - - - 


The Haynes-Spray eliminates the danger of con- 
tamination which is possible by old fashioned 
lubricating methods. Spreading lubricants by the 





use of the finger method may entirely destroy 
previous bactericidal treatment of equipment 


THE HAYNES MANUFACTURING CO. 


A = 


THE HAYNES-SPRAY THIN FILM LUBRI 


CANT HAS HUNDREDS OF APPLICATIONS 709 Woodland Avenue - Cleveland 15, Ohio 
IN HOME & INDUSTRY 
2 PACKED 6-12 oz. CANS PER CARTON Y OLL-EASY DOLLIES + ROLL-EASY CASTERS + TABLE CARTS + CAN CARTS + CARRY} , 


SHIPPING WEIGHT 7 LBS 


SMAP-TITE NEOPRENE GASKETS + NEOPRENE COVERED WRENCHES + “SLIP” CHAIN LUBRICANT 
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Hones your FORBES chocolate 











Yes ...kids love it, and mothers know 
it’s good for them. Grown-ups go for 
chocolate, too. 


YOU CAN OPEN THE DOOR 
WITH GOOD CHOCOLATE! 


And when you get your chocolate into 
the house, your other products are just 
bound to follow. 


DELICIOUS—COLD OR HOT 


Let us show you how other dairies have 
used Forbes Chocolate as a “‘door-opener” 
for other items. We’ve been in the choc- 
olate business more than half a century, 
supplying quality chocolate to dairies for 
over 30 years. 


We'll gladly send you 
a free sample. 


The BENJAMIN P. FORBES CO. 


2000 WEST 14th ST. e@ CLEVELAND 13, OHIO 











NEW FRONTIER IN QUALITY CONTROL 


Mr. H. A. Boland, 
Galliker Dairy Co. 


Johnstown, Penna. 
Dear Mr. Boland: 


Just a word to tell you that 1 read your excellent 
article on Quality Control in the American Milk Review, 


No need to say that I agree with you and that 
we'll never get anywhere until the free use of anti- 
biotics and other drugs is prohibited. They should be 
put under strict control, and their use reported to the 
plants were milk is sold. 


However, just like trade-schools of butter and 
cheesemaking, it will take a long time to get those 
ideas to sink in to the point where action will be taken. 


With best wishes, I remain 


Sincerely yours, 


linois. 


Dear Mr. Boland: 


Hearty congratulations on your article “The New 
Frontier in Quality Control” appearing in the current 
issue of the American Milk Review. If you have reprints 
of this article, I should: very much like to have one for 
my files. 


I think it is high time that somebody drew attention 
to the fact that a high quality milk should be more than 
just one with a low bacterial count. It has seemed to 
me that one of the advantages of using the Resazurin 
Test on incoming raw milk has been that milks with 
high leucocyte counts show an earlier reduction and 
thus tend to draw attention to udder health. I hope 


your article will start people thinking on this subject. | 


Yours sincerely, 


Ottawa, Canada 


Dear Mr. Boland: 

I sincerely enjoyed your article entitled, “The New 
Frontier in Quality Control,” which appeared in the 
September issue of the American Milk Review. If you 
have reprints available of this article, I would like very 
much to obtain one of them. 

Very truly yours, 


Michigan 


Mr. Boland’s thesis is that good quality milk 
can only come from the healthy udders of healthy 


cows. He does not dispute the desirability of low | 


bacteria counts but he points out that other factors 
such as leucocyte, herd health, and the quality of 
herd management may play equally important 
parts in the production of quality milk. These are 
the new frontiers in quality control. 


American Milk Review 
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a TETRA PAK 


Tetra Pak offers the modern way to package dairy products. This 
revolutionary new method for packaging milk—cream—ice cream— 
and juices—utilizes paper coated with polyethylene for new 
ty milk convenience in low cost dairy food packaging. Investigate 


healthy this most modern of all methods—forms, fills and 

: me seals in one automatic economical operation. 

iy a For information about Tetra Pak and Tetra Pak paper... 
portant 


ese are whey 


(oo CROWN ZELLERBACH CORPORATION 343 SANSOME STREET SAN FRANCISCO 19, CALIFORNIA 
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Progress with Stability 


ing in San Francisco was one of progress with stability. There was 

little disposition to look backward. The emphasis was clearly on the 
future with its great markets and its great opportunities. Nevertheless, 
we detected an adult caution which was a caution of wisdom rather than 
of fear. The hothouse exuberance commonly found at conventions was 
pleasantly missing. In its stead there was a realism that attempted to 
place both virtues and faults in their proper relationship. This was clearly 
shown by Mr. Forest’s careful analysis of the quota issue and Mr. Brock’ 


Tins DOMINANT IMPRESSION that emerged from the dairy meet- | 


powerful observation on consumer measures of value, and in the report | 


on the Milk Industry Foundation’s survey of public attitudes toward the 
fluid milk industry. 


This we think is an extremely healthy situation. The fluid milk industry | 


has been hampered too long by the illusion of a quick competitive advan- 


tage through the use of a new processing device or a sales gimmick. The | 
advantage of an unpublished discount, the new piece of equipment, the | 
new type of container were found to be only as durable as a telephone | 


call or a salesman’s report. 

It would be silly to think that there will not be rebates, that there 
will not be attempts to capitalize on momentary technical advantages, 
in the future. Doubtless they will always be with us. One had the feeling, 
however, that they will be less important in the next 10 years than they 
have been in the past. Perhaps the hard, bitter lessons have begun to 
sink in — perhaps the new generation which we noted at the dairy show 
the last year is beginning to make its presence felt — perhaps we are 
merely reading into the record something that was not there. Whatever 
the truth may prove to be, we came away from San Francisco with a 
rather proud optimism for an industry that showed definite signs of a 
new maturity, a new understanding of where it wanted to go and how 
it was going to get there. 
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Muller-Pinehurst Dairy Specified “Taylor equipped as usual” for their new CP HTST 


HIS brand-new, ultra-modern dairy is located on a 

farm near Rockford, Illinois, to provide a clean and 
wholesome *“‘down on the farm’’ atmosphere for all its 
products. At the same time, the interior of the plant is 
carefully designed to make the best possible use of mod- 
ern procedures and equipment—including a model HTST 
system with Taylor controls. The Creamery Package 
21,500 Ib. per hour Crescent HTST unit is controlled 
from the panel at left of picture. 
The Taylor HTST Control System is comprised of a 
Safety Thermal Limit Recorder (left side of case), a hot 
water temperature recorder (right), and a Taylor Flow 
Diversion Valve (behind panel). The CP Stainless Homo- 
genizer at right has a Taylor Homogenizer Pressure Gage. 
There are several reasons why this Taylor system is so 


popular: 
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Taylor Luslruments MEAN ACCURACY FIRST 


© Completely automatic control. Pointer is set to the de- 
sired temperature. That's it. No re-adjusting of set point 
after diversion. 
© Gives greater protection. Sub-legal temperature milk is 
immediately diverted. 
© Faster recovery time. Only one control valve, indi- 
vidually sized and selected for your operation. 
© Simple to operate. Al! contro! adjustments ideally set 
at factory. All instruments housed in one case. 

. * e 
The Taylor HTST Control System gives maximum pro- 
tection in the pasteurizing of milk and ice cream mix. 
Ask your Dairy Equipment Supplier about its many ad- 
vantages, or write for Catalog 500A. Taylor Instrument 
Companies, Rochester, N. Y., and Toronto, Canada. 
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AT MIF CONVENTION, LEADERS URGE 


Broader Vision, Flexibility to 
Assure Stable Growth of Industry 


EALISTIC APPRAISAL of the 

state of the milk business under- 

lay the activities of the Milk 
Industry Foundation’s annual conven- 
tion at San Francisco late last month. 
In formal addresses from the platform 
and in informal discussions in the 
corridors between sessions, concern 
about the stability of the fluid milk 
industry was uppermost. 


Such factors as discounts, surplus, 
rebates, invasion of territories, soaring 
costs and ways to combat them came 
under discussion. C. Raymond Brock 
in his last address as president of the 
Milk Industry Foundation entitled, 
“The Milk Industry at the Cross- 
roads,” touched upon many of these 
tender spots and a few others as well. 


He slammed home the point that 
“Milk price rises cannot indefinitely 
continue to provide greater rewards 
to labor and to dairy farmers, as well 
as the returns that management needs 
for business growth. We have reached 
a point at which, I believe, both re- 
sponsible managers and _ responsible 
labor leaders must agree that there is 
competition — even among foods — and 
that consumers establish 
products. When prices exceed these 
consumer measures of values, we see 
a build-up of sales resistance. Cer- 
tainly, we have not reached the end 
of increased benefits and earnings for 


values for 


dairy farmers and for our employees. 
But, inevitably, if more benefits are 
to accrue, they must arise out of in- 
creased productivity on the farm and 
in the milk plant. The 
increases in productivity are at our 
command, if we can but break through 
outmoded habit and 


means for 


barriers of 
thought.” 


The milk industry is delinquent in 
its tendency, too frequently exhibited, 
as Mr. Brock puts it, to “Let George 
(or Washington) do it.” Individual 
companies, state and regional associ- 
ations have the opportunity to make 
available to people in government the 
facts— not mere opinions —that will 
present a picture of the fluid milk busi- 
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ness as it really is and that will aid in 
bringing about constructive, rather 
than restrictive or punitive govern- 
ment action toward the industry. Al- 
though he did not say it in so many 
words, his implication was obvious: 
the national association cannot do it 
alone. Individual companies and re- 
gional associations should aid in pro- 
viding facts for national and _ state 
legislators so that the public’s trust 
in the milk industry is buttressed. 
“Good government the 
business of every one of us in the 
fluid milk industry,” he declared. 


relations is 


Mr. Brock called for cooperation 
with the press, which seems to have 
an increasing interest in the milk in- 
dustry. The industry can capitalize 
upon this factor by developing the 
facts about the business and making 
them available to editors and writers 
who show an interest in milk. 


The action of the industry concern- 
ing the problems that confront it took 
a hiding from the outgoing MIF presi- 
dent. He asserted, “. I feel that 
our industry is moving in the right 
direction. Sometimes we do not move 
as courageously as we should, or as 
quickly, or with the determination 
that we should exhibit. But we are 
moving.” 


The picture seen by Mr. Brock is 
not all dark foreboding. He 
pointed out, “The growth and devel- 
opment of the Milk Industry Founda- 
tion is important evidence of 
progress as an industry.” 


and 


our 


This realistic approach to industry 
problems reflected again and 
again in the convention program. Par- 
ticularly significant was the talk given 
by Herbert L. Forest, director of the 
Dairy Division of the USDA’s Agricul- 
tural Marketing Service. Speaking on 
the application of production quotas 
to the dairy industry, Mr. Forest 
startled his audience by outlining what 


was 


amounted to a reversal of basic philos- 
ophy. Mr. Forest held that the Amer- 
ican dairy farmer is going through a 


period of massive readjustment to the 
powerful forces of an agricultural revo 
lution. He declared that the econ- 
and _ efficiencies inherent in 
mechanization and higher-producing 
units could only be realized by larger 
individual farms. A quota program 
would tend to freeze farmers at their 
present levels and thus prevent the 


omies 


consummation of the great changes 
now taking place. 

This is a departure from the con- 
cept that the individual farm family 
should be preserved as a social unit, 
even though it is inefficient as an 
economic unit. 


That stability cannot be achieved by 
price alone was heavily underscored 
in other addresses made at the conven- 
tion. 





HUBERT GARRECHT 


Hubert Garrecht, president of 
Klinke-Reed Dairies, Inc., of Memphis, 
Tennessee, was elected president of 
the MIF, succeeding Mr. Brock. He 
has been a_ vice-president of the 
Foundation for the past two years. 
Other officers elected were: Gilbert 
H. Hood, Jr., H. P. Hood & Sons, 
Boston, Mass., Vice-President; E. J. 
Mather, National Dairy Products 
Corp., Washington, D. C., Treasurer; 
John Simpson, Superior Dairies, Aus- 
tin, Texas, Secretary; Edgar Brawner, 
National Dairy Products Corp., Wash- 
ington D. C., Assistant Treasurer. 
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THE HAYNES MFG. CO. 


709 Woodland Avenue 


“PROFIT BUILDERS" 


Cleveland 15, Ohio 
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Hagnes 
No. 5 
CAN CART 


HANDLES 
10 GALLON 
MILK CANS 
WITH EASE 
Equipped with ball-bearing wheels 


with replaceable cushion rubber tires. 
Lightweight — only 12 Ibs. 





HaAgNeS 
"“CARRY- 


BASKET" 


PROMOTES 
SALES 








Carry-Baskets make bottle carrying easy 


Eight Stock Sizes. 





ALL PURPOSE LUBRICANT 
DEVELOPED FOR DAIRY EQUIPMENT 


Working Range 
“Minus 25° to plus 350° F.”” 








HAGNeS 
“ROLL- 


EASY" 


TABLE 
CART 











Sturdily built in either all stainless 
steel or cadmium plated finish steel. 
Mounted on Roll-Easy Casters. 











HAYNES | 
“THRIFTY- 


co 5 
“9, See 


Mt 
FOR GALLONS AND 
HALF-GALLONS 
LOW COST. Thrifty-Handles for every 


size and make of Gallon and Half-Gallon 
Jugs. The stainless steel clips secures 
handle to neck of jug. 


HAYNES 


"SNAP-TITE" 
GASKET 


The perfect form-fit sanitary fitting 
gasket. Eliminates leaks and air. Made 


of Neoprene. Reuseable — long life. 


HagnNeS 
“CUSHION 
SEAL" 


Fiat NEOPRENE 
GASKET 


A low cost, sanitary fitting gasket 
that replaces the paper gasket. 






HAYNES 
“ROLL- 
EASY" 
CASTER 






World Famous — designed and built 
to meet the exacting conditions of 
Dairy and Food Plant service. 








HaAgNeS 


SNAP- 
HANDLES 


FOR HALF 
GALLONS 





Bottles are easy- 
to-carry with Snap- 
Handles. Snaps on 
f and offeasily. Sturdy 


SHALE GALTON ! and attractive, 











HAgNeS 


"SPRAY" 


SANITARY 
LUBRICANT 





The only approved sanitary method 
of applying a U.S.P. Lubricant to Dairy 
and Food Processing Equipment. 





HAYNES 


—_ 


CHAIN 
LUBRICANT 





Amazing low cost lubricant for con- 
veyor chains. Prevents chain wear and 
troubles. 






HaAYNeS 


“ROLL-EASY" 
CASE DOLLY 


Carries heavy loads with perfect ease 
and safety, Available in 6 standard 
as well as special sizes. 





WRITE FOR DESCRIPTIVE CIRCULARS WHICH ARE AVAILABLE ON EACH ITEM 
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dain for the sanctity of State 
boundaries, favorites and dis- 
tance, University of Connecticut’s tal- 
ented dairy products judging team 


G asin fr A HIGHLY casual dis- 


snargled its way to a spectacular vic- 
tory in the 33rd annual student judg- 
ing contest. Made up of a Bay Stater 
and a Rhode Islander, teamed up 
with a Nutmegger under the guid- 
ance of a Michigander, the Uconns 
did it the hard way. Not a Connec- 
ticut the first 
three places in any product. Yet as 
a team they took fourth in Cheese, 
first in Butter, fourth in Ice Cream 
and seventh in Milk. It was enough 
to give them the money, the hard- 
ware and the title. 


man showed among 


Making a bold and effective bid 
for the brass ring was State College 
of Washington’s organoleptic cougars. 
Outside of Connecticut the only team 
that placed among the first ten in 
every product, the Pilgrims from the 
Evergreen State took a seventh in 
Cheese, a tenth in Butter, a third in 
Ice Cream, and a second place in 
Milk that singed the hair on the Con- 
necticut husky. 


Giving the back of its hand to such 
formidable competition as Iowa, Ohio 
and Mississippi, doughty Kansas State 
staked out a claim on third place and 
made it stand up. This is the second 
time in four years that Coach Abe 
Martin has belabored the favorites. In 
1954 at Atlantic City, his team beat 
the best there was to beat for the 
ball game. This year the Sunflower 
boys made it a horse race all over 
again. 

The contest was a wide open, come- 
and-get-it deal from the opening gun. 
Pre-contest reputations were about as 
significant as a dime to a Fairmont 
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Connecticut is Victorious 
In Products Judging Contest 


NUTMEGGERS WIN TEAM CHAMPIONSHIP 
WITH FOURTH IN CHEESE, FIRST IN BUTTER, 
FOURTH IN ICE CREAM, SEVENTH IN MILK 





bellhop. Ten teams were represented 


in the twelve places distributed 
the four products. Only two 
Missouri and Washington, 
scored a double. 


until 


among 
teams, 
It was anybody’s 
nailed it 


contest Connecticut 


down for keeps. 


Kansas State Cheese Champs 

Kansas State took the Cheese cup. 
Connecticut, with a strange affinity for 
the vessel, took the Butter cup. Ohio 
flexed its muscles and took Ice Cream. 
Nebraska, undismayed by carrying an 
empty pitcher away from the well for 
many a year, upset the dope with a 
superb triumph in milk. 


Individually the contest was as 





Here Is How We Picked 
Them 





. Ohio 

. South Dakota 
lowa 

. Connecticut 

. Mississippi 


Here Is How They Finished 


UhWN— 








. Connecticut 
Washington 
Kansas 
Ohio 

. Missouri 


RON = 


Individual Winners 





Ernest Flevette . . All Prod. 
Robert L. West .. . Cheese 
David Duda... . . Butter 
Raymond Bay . Ice Cream 
Tom Townsend ... . Milk 











scrambled as it was in the team show. 


ings. Connecticut's Ernie Fleuette, g 


displaced Rhode Islander with a nose 
for butter and a taste for milk, out. 
sniffed Tom Townsend of Kansas and 
Ray Bay of Washington for first place 
in All Products. Although Ernie didn’t 
get more than a fourth place in any 
particular product, he was consistently 
good in an erratic field. 


Up from the wheat lands of Kan- 
sas, Tom Townsend put on a good 
show that came to a climax with a 
sparkling first place in Milk and a sec- 
ond in All Products. 


The State College of Washington 
boys, making their presence felt in 
territory frighteningly close to home 
after all these years of judging sev- 
eral thousand miles from Pullman, had 
Ray Bay and Don Raistakka in third 
and fifth place on the All Products 


board. Fourth place went to big 


Larry Weatherly who carried the 
mail for University of Missouri. 
Bob West brought Fresno State 


College to its feet with his first in 
Cheese. Ohio’s Gene Christman was 
while Floyd Bodyfelt put 
Oregon and Tillamook in the top 
three. 

The Midwest 
large on Butter. 


second 


had 
Dave Duda gave a 
momentary lift to Iowa’s hopes with 
a first place. Larry Weatherly of Mis- 
souri took second, while Dick DuKe- 
low took the third place medal back 
to Minnesota. Despite all the Mid- 
west 


its name writ 


power, however, Connecticut, 
with a fourth and fifth, eased into 


first place as a team. 


Ray Bay found himself among 
friends when it came to Ice Cream, 
and pressure from Ohio's Charlie 


Neikirk notwithstanding, put a cou- 
gar’s footprint on first place. Larry 
Weatherly, looking more and more 
like money in the bank, took third 
place. 

Milk was a West of the Mississippi 
property. Ernie Fleuette was the only 
easterner to get a toe hold among the 
first ten. Tom Townsend of Kansas 
State scragged first place. Maynard 
Harr of Nebraska the 
huskers something to cheer 
with a second place while Dick Drake 
showed that Wyoming cowboys have 


gave corn- 


about 


taste as well as brawn. 


It was a good contest won by a 
good team. 
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NOW! Clean Milk Transports Easily-- 
Economically with Improved BONEWITZ 


small gear — motor 
housed in stainless 
steel, operating on 
standard 110 voltage 


to insure rotation... 


comes with 20 foot 
waterproof cord for 
easy connection 


two inch threaded 
connection for port- 
able or permanent in- 
stallation to pipe or 
hose 


improved spring- 
tension lugs lock 
ROTANK securely to 
manhole 


calibrated sliding 
shaft and screw type 
hold down, adjusts 
shaft to depth of any 
tank 






angle brackets for 
hoisting ROTANK unit 
easily and safely to 
top of transport 


baffle plate with neo- 
prene gasket, fits any 
size manhole 


pressure and vacuum 
release vent 


heavy rubber over 
lug flanges protect 
tank interior from 
scratches 


two inch sanitary 
stainless steel pipe 
fitting permits fast, 
easy disassembly of 
unit 


precision fitted nozzle 
assembly . . . posi- 
tive rotation by gear- 
motor 


specially designed 
nozzles... three on 
each extension . . 
cleaning spray cones 
outward, saturatin 
every square inch o' 
tank interior 


CLEANS MILK TRANSPORTS UP TO 40 FEET 

No transport is too big for the Bonewitz ROTANK unit. The only 
rotating spray that can clean 40 foot transports.. Cleans quickly, 
easily + y 


Guaranteed Against All Mechanical Defects 











WU IU. spray 


) 


THE ROTATING SPRAY with POSITIVE ACTION 
GUARANTEED UNCONDITIONALLY 


with BONCHEM PLC SPECIAL TANK CLEANER 


_ * 
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| 
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HOW ROTANK WORKS 
The lightweight ROTANK unit is set in place either manuaily or 
by hoist, and clamped into position. BONCHEM PLC solution is 
pumped from surge tank through ROTANK Spray unit, and re- 
turned to surge tank by gravity flow or pump. Nozzles on rotating 
unit cone cleaning spray under pressure throughout tank interior 
. removing film and foreign substances in a matter of minutes 
. leaving inside surfaces sparkling clean and sanitary. The 
ROTANK unit eliminates danger of scratching or denting tank 
interiors . . . and reduces risk of injury to personnel. 
The ROTANK Spray takes all the work out of cleaning truck tank 
interiors ...saves man hours every day by cleaning inside surfaces 
mechanically. All stainless steel ROTANK Spray unit comes 
complete ready to use . . . nothing to replace . . . nothing to 
repair. (Portable surge tank, pump, motor, hose and special fit- 
tings available on special order.) A demonstration will prove to 
you that the ROTANK Spray is the safest, most economical and 
sanitary method yet devised for cleaning all sizes and types of 
truck tanks. 


| 


RESULTS GUARANTEED 

Li when the Bonewitz ROTANK spray is used with BONCHEM PLC. 
“AN This exclusive Bonewitz cleaner is a low sudsing, chlorine beari 
compound especially developed and field proven under all 
conditions. 


ee 


ALL STAINLESS STEEL CONSTRUCTION 
FREE DEMONSTRATION 


. + « given in your plant by a Bonewitz technical serviceman. See 
for yourself ia an amazing difference ROTANK Spray makes in 
labor saving alone. 


economically. 


BONEWITZ 
CHEMICALS, INC. 


Yanilation Specialists lo the Food Industries 
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Write, wire or phone 
+ « « for prices, additional information 
or an in-plant free demonstration. 


PLANTS: BURLINGTON, IOWA © Phone Plaza 4-656! 
MANTECA, CALIFORNIA © Phone 410 


© Originators of the VAC-SPRAY Process for 
Cleaning Vacuum Pans and Evaporators. 

© Over 300 C.I.P. layouts engineered and installed 
by Bonewitz Sanitarians. 

© Over 150 Vac Spray installations operating at 
4 great savings in labor, steam and material, 
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After Guiding One of the Nations First 
Dairy Trade Groups for 2S Years 


Hibben Leaves Ice Cream Association 


Robert C. 
executive 


N OCTOBER 31, 

Hibben retired as 

secretary of the International 
Association of Ice Cream Manufac- 
turers. A lot of ice cream has gone 
into the hardening room since he took 
over Fred Rasmussen’s job as top man 
in 1932. When Bob Hibben joined 
the association staff in 1927, the an- 
nual production of ice cream in the 
United States stood at 240 million 
gallons and the membership roster 
added up to 380. In 1956, ice cream 
production stood at 850 million gal- 


lons and IAICM membership was 
made up of over 2,000 ice cream 


manufacturers from the United States 
and Canada. 


The fact of growth which these 
figures represent is an accurate in- 
dication of the fundamental change 
that has taken place in the industry 
during the _ last century. 
Growth, however, is only one of the 
great changes that have affected the 
ice cream business even as they have 


quarter 


affected other phases of the dairy in- 
dustry. Perhaps most remarkable is 
the common nature of the problems 
that these changes have produced. 
for 


Constant improved 


quality and efficiency, a new area of 


pressure 


distribution opening up with the rise 
of the super market, the deep turmoil 
of price competition generated by the 
super market outlet and new packages, 
a trend toward larger processing units 

these have all been associated with 
each phase of the dairy industry. In 
the ice cream industry the super mar- 
ket and the price conflict that swirled 
around it have been a_ particularly 
ferocious ordeal. 

Looking back over the turbulent 
years, Bob Hibben points out that 
the intensity of the price competition 
varied markedly from market to mar- 
ket. In some markets where price wars 
blazed with particular fury, the des- 
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By NORMAN MYRICK 


truction of the competition and the 
acquisition of volume seemed almost 
other 
live-and-let- 
live prevailed where the purpose ap- 


to be ends in themselves. In 


markets an attitude of 
peared to be one of service to the 
public and black ink on the P & L 
statement. In each type of market, Mr. 
Hibben points out, a state of mind was 
the governing factor. The state of 
mind, he says, is largely a matter of 
leadership. 


Led Industry Thinking 


For 25 years, Bob Hibben has done 
his best to guide industry thinking 
toward the ideal of enlightened in- 
dustrial statesmanship. He has recog- 
nized that the first essential of sound 
leadership is accurate knowledge. To 
put it quite simply, a man must know 
what he’s talking about if he is to 
exercise effective leadership. Statis- 
tical analysis, accurate cost account- 
ing, effective records, both practical 
and theoretical research —these are 
the sources of the information which 
the foundation on which 
intelligent direction must be based. 


provides 


How important is this matter of in- 
formation and a logical interpretation 
of that information is easily seen in 
the problem of quality which con- 
fronts the ice cream industry. During 
the last 25 years, remarkable progress 
has been made in the development of 
improved supplies. 
There is a better quality of milk on 


machinery and 
the farms, better flavors, more efficient 
handling, better packaging. The trend 
is toward even greater improvements 
in the future. In spite of these splen- 
did achievements, however, in mar- 
kets where price competition has been 
most severe the tendency has been to 
cut back on the quality. The great 
danger here is the danger that always 
occurs whenever standards are low- 
ered in order to meet a price. The 
momentary gains in individual volume 


are usually the beginning of a general 
decline in total consumption as de- 
mand falls off in the face of inferior 
merchandise. Where these facts are 
understood there follows the enlight- 
ened leadership based on a sound busi- 
ness philosophy so essential to the 
continued growth of an industry. 


It is in this area of synthesizing 
the immediately practical with the 
long-term philosophical concept that 
Bob Hibben has made his greatest 
contribution to the dairy industry. 


The problem of leadership is par- 
ticularly crucial because the ice cream 
industry is moving into a new era. 
The evidence can be found on every 
hand. In plant operation, automation 
is becoming more and more significant 
as the cost-price squeeze hammers 
down the margins. The prospect of a 
spectacular resurgence of the soda 
fountain in department stores, outdoor 
stands and other locations where large 
numbers of people gather, offers a 
striking new merchandising opportun- 
ity. Perhaps most important of all is 
the advent of a new generation with 
new ideas, new concepts, new. atti- 
tudes, 
command. 


moving into a_ position of 


Of course the decisions, which in 
the aggregate will determine the 
course that the industry will follow, 
will be individual decisions based on 
individual individual 


situations and 


Nevertheless in each 
market and in each region there will 
be men who will see things on a plane 


philosophies. 


wider than their own business interests 
and on whose shoulders the mantle 
of leadership, willingly or not, will 
come to rest. It is this leadership that 
Bob Hibben sees as the great, crucial 
essence of the industry’s future. It is 
to these leaders, as well as to dairy 
men everywhere, that Bob Hibben 
leaves a legacy of sober optimism and 
industrial statesmanship. 
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vhich in 
ae Made from only the finest ingredients, 
| follow, 
saan cau to our proven formula, C. F. J. Egg Nog 
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. anil . ee oe 

in each is truly an ‘over the holidays’ money- 
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psi maker your customers will demand. 
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not, will 
ship that j 7, ‘ 
eae The CLEVELAND FRUIT JUICE @. 
re. It is MAIN OFFICE: HUMBOLDT, TENNESSEE 
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By HENRY JENNINGS 


Lease or Buy ? 


VER A PERIOD of time there 
have been a number of re- 

quests for this department to 
devote some space to vehicle leasing. 
This department has been somewhat 
reluctant to do so because the leasing 
of trucks as opposed to outright pur- 
chase is a matter of financing and not 
of operation. A truck has no way of 
knowing who owns it. 

But since we have taken the plunge, 
let’s begin at the beginning. Truck 
We first en- 
countered it as a widespread practice 


leasing is not new. 
some thirty years ago. At that time 
one of the major truck manufacturers, 
whose vehicles were not up to par, 
set up leasing arrangements more or 
less openly as an outlet for his vehicles 
which were meeting with substantial 
sales resistance. In the contracting and 
construction business the leasing of 
equipment is probably as old as 
mechanization. 

The fact that leasing has enjoyed 
a healthy and accelerating growth 
indicates that it is a desirable service. 
That does not mean that the service 
is equally desirable under all condi- 
tions. It may not be desirable at all 
under some circumstances. 

Probably the best known form of 
leasing is the one where the lessor 
provides a vehicle for periodic pay- 
ments much the same as a landlord 
provides an apartment or house for 
some one who has no living quarters 
With this kind 
agreement the lessor pays all of the 


of his own. of an 
taxes, maintenance, storage, insurance 
and supplies necessary for the opera- 
tion of the vehicle. The user simply 
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supplies the driver who climbs on the 
truck each morning and puts it to 
work. 

If the vehicles are passenger cars, 
the agreement usually stipulates that 
they are to be replaced every one or 
two years. Trucks are usually replaced 
every five or six years although truck 
replacement usually involves some 
latitude because so long as appearance 
and reliability are satisfactory the 
lessee does not have much to complain 
about. 

As a protection to both parties, it 
is usually written into the agreement 
that in case the agreement is termi- 
nated the lessee will buy the vehicles 
at a price determined by an agreed 
upon depreciation rate. 

This form of leasing is popular in 
very large cities where convenient 
shop and storage space is hard to 
The fleets like it 
because they do not have sufficient 
vehicles to justify 


come by. small 


a good superin- 
tendent nor, for that matter, to rate 





Henry Jennings, the author 
Talk 


transportation engineer of broad 


of our Truck page, is a 


experience in the automotive 


industry. A former technical 
editor of the authoritative trade 
journal Fleet Owner and a 


member of the Society of Auto- 
motive Engineers, Mr. Jennings 
brings to the dairy industry 
a knowledge of transportation 
long and 


proctical participation in truck 


problems based on 


fleet operations. 











good purchasing power. Large scat- 
tered fleets use it because, with the 
vehicles scattered, they have, in effect, 
a number of small fleets. 


As a rule the lessee has some rights 
of specification in this form of leasing 
but more frequently than not he bows 
to superior experience because the 
lessor is a specialist. Since the lessor 
bears the direct cost of maintenance, 
he has some strong opinions about 
the fitness of vehicles. Of course there 
is some bending by both parties or 
there would be no deal. 


Another form of leasing is where 
the lessee signs a contract to buy 
vehicles but the vendor arranges notes 
for payment in such a manner that the 
last note coincides with the date that 
the vehicles are fully depreciated. 
The notes are protected by chattel 
mortgages which, to all intents and 
purposes, make the vehicles the prop- 
erty of the vendor since the lessee 
cannot convey the vehicles to anyone 
else. 

When coupled with a guaranteed 
maintenance plan whereby the vendor 
picks up all the checks in connection 
with maintenance, the only obligations 
left to the operator are fuel and insur- 
ance. The insurance must obviously 
meet with the approval of the vendor 
because he must protect his invest- 


ment. 


This may or may not legally be 
leasing but it serves the same purpose 
so far as capital outlay is concerned. 
For the effect on taxes, you had best 
get an opinion from your attorney. 


A third form of leasing is com- 
monly called lease finance. In this 
case the operator specifies the trucks 
and in most cases conducts the nego- 
tiations with the vendor. But when 
it comes time to pay for the vehicles, 


(Please Turn to Page 116) 
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THOSE AGIN IT CLAIM IT THREATENS HOME RULE. 


THOSE IN FAVOR SAY IT WILL ALLOW MILK TO 
FLOW FREELY FROM WHERE IT IS MADE TO 
WHERE IT IS NEEDED. THE PROPOSED 


National Milk Sanitation Act 
Makes Friends and Foes 


TATION BILL introduced in the 
last session of Congress made 
little progress through the legislative 
hopper. No hearings were held and 
the bill was not reported out of the 
Foreign Commerce 


Ts NATIONAL MILK SANI- 


Interstate and 
Committee. 


Outside the committee, however, 
strong opinions for and against the 
bill were voiced by interested parties. 
The Wisconsin Creameries Association 
took a firm position in favor of the 
legislation. At the association’s last 
national convention, a resolution was 
passed, saying in part, “When passed, 
this bill will tend to break down and 
eliminate many of the unnatural and 
destructive barriers that now exist 
against the sale and distribution of 


milk.” 


Opposition to the proposed legisla- 
tion has come from local health offi- 
cials in the East, who claim that the 
bill is an attempt to force western 
fluid milk on all markets in total dis- 
regard of local sanitary ordinances. 
They maintain that, if enacted, the 
bill would render meaningless local 
health laws and would supersede 
home rule with federal rule. 


The Milk Inspection Association of 
the Oranges and Maplewood, New 
Jersey, has petitioned members of the 
House of Representatives to disap- 
prove the bill. In its appeal to the 
Congress, the Association asserts: 

“This Bill transfers public health 
regulation and administration of milk 
and cream supplies from State and 
Local health departments to the Fed- 
eral Agencies. 

“This Bill abrogates Home Rule of 
local boards of health and municipal- 
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By HERBERT SAAL 


ities in the supervision of milk sup- 
plies and protection of public health. 
Local licenses cannot be required for 
the same purposes for which either 
State or Federal licenses are issued. 

It’s a measure to destroy state and 
local public health administration, 
basically a dangerous and vicious 
measure, not in the public interest, 
and unnecessary, say the Jersey 
sanitarians. 

The fact that the bill is crawling 
through Congress at snail’s pace can 
be construed as evidence of the even 
division of power between the pros 
and the cons. 


Actually, what does the bill pro- 
pose? It says that because of lack 
of national standards of identity, sani- 
tation standards, and approved sani- 
tation practices, a multiplicity of reg- 
ulations has led to wasteful and un- 
necessary duplication of inspection, 
exorbitant inspection fees and costs. 
It has also meant failure to inspect 
milk supplies from other than local 
sources, arbitrary mileage and other 
limitations of the area in which the 
milk supply will be inspected by state, 
county and municipal authorities for 
shipment to municipalities for con- 
sumption as milk and milk products. 
It has resulted in arbitrary refusal to 
permit importation into local areas of 
pure and wholesome milk and milk 
products from outside the police juris- 
diction of states, counties, and munici- 
palities. All of burden and 
obstruct the production, processing, 
transportation, sale and offering for 
sale of milk and milk products, and 


these 


are against the national public interest. 


It calls for the establishment of 
standards of identity, sanitation stand- 
ards, and sanitation practices govern- 











ing sanitation in the handling of milk 
in interstate commerce. Standards and 
practices shall be those specified in 
the Milk Ordinance and Code recom- 
mended by the United States Public 
Health Service. The bill calls for the 
United States Standard Milk Ordi- 
nance and Code to be applied uni- 
formly throughout the United States 
to all milk and milk products shipped 
in interstate commerce. The code 
would become effective uniformly 
throughout the United States within 
90 days after the enactment of the act. 


The Surgeon General of the United 
States would be the chief adminis- 
trator under terms of the bill. Upon 
passage, the bill would supersede and 
rescind all municipal, county and state 
rules and regulations dealing with 
standards of identity, sanitation stand- 
ards, and sanitation practices concern- 
ing milk handling. 


It calls for the initiation of a bru- 
cellosis eradication program on the 
farm and “toilet facilities conforming 
to the requirements established by the 
health officer,” in the plant. The Sur- 
geon General is. given the right to 
change the code as he sees fit to pro- 
tect public health or the public from 
misrepresentation. 


If hearings are held by the com- 
mittee during the next session, there 
will be many hot words spoken for 
and against the bill, for it is the cul- 
mination of years of struggle and 
planning by midwest dairymen. And 
while they will not easily yield, they 
will come up against formidable foes 
in the local health officials who do not 
take to the idea of their power and 
the power of local government to 


govern itself being undermined. 
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XUM 


This Trademark brings new 
concepts to Milk Marketing 





All-Jersey’s national program offers unusual 
opportunities to progressive distributors 


@ A local license to distribute a national brand of superior quality milk, stand- 
ardized to sell at the price of regular and premium milks in each area. 
Active support of The American Jersey Cattle Club and its local producer 
membership. Assurance of an adequate supply of milk for a volume market. 
© Establishment of a strong competitive position through outstanding consumer 
advertising, emphasizing the solids non-fat superiority of Jersey milk. 


Lim 


FRANCHISES NOW AVAILABLE: For Complete Information Write to 
The American Jersey Cattle Club, 1521 East Broad St., Columbus 5, Ohio 


Presented by The American Jersey Cattle Club 
representing over 70,000 Jersey Producers 
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How a kentucky Dairy Converted 73 per cent 
of Jts Customers to a Premium Mmilk 


We Concentrated on Personal Selling | 


UR SALES CHARTS and mar- 
ket surveys did not lie. The 
trend in milk sales was swing- 

ing away from home deliveries toward 
less profitable store sales. It was affect- 
ing many small dairies. We are far 
from small, but it was affecting us, too. 

To combat this trend — and reverse 
it if possible— we planned a cam- 
paign here at Clover Leaf Dairy, in 
Newport, Kentucky. We set out to 
convert our home customers into using 
a higher-priced, higher-profit premium 


milk. 


month, we achieved a 73% 
we halted the adverse 
trend and reversed it by obtaining 
new home delivery customers. In addi- 


In a 
conversion; 


tion, we obtained many other valuable 
benefits. 


We selected multi-vitamin milk as 


By MILFORD FOELLGER 


the trend breaker because it is a pre- 
mium product not readily available in 
stores. Where stores carried it, it did 
not move well because it is a product 
whose special qualities must be sold 
directly to the consumer. 

As a severe test to the success of our 
campaign, we decided to kick it off 
during the month of May which is 
usually a slack month in this area 
with school closing and people start- 
ing their vacations. We: were pleas- 
antly astounded that we achieved a 
73 per cent conversion, and even more 
astounded that the drop-back from 
this premium milk has been negligible. 


Such a high rate of conversion to 





Milford Foellger is vice-president 
and general manager of the Clover 
Leaf Dairy, Newport, Kentucky. 


a higher priced milk would make a 
good climax for a success story. But 
for our story to be complete, some 
pretty strong sentences will have to 
be added about the plus benefits we 
derived and a few exclamation 
points. 

We multi-vitamin 
milk in half gallon paper contain- 
ers only. That made each sale 
two cents higher in price than 


introduced 


the sale of an equal amount of 
Homo D! 


We 
tional 


made no direct promo- 


attempt to convert our 
cream-line sales — they are about 
10% of our total—yet the route 
salesmen achieved a 50% conver- 
sion at the additional price of 4 
cents per half gallon! 


We added 173 


new customers! 








of a succession of larger build 
ings housing the business. 
Attributed to Marschman’s 
take a 
Leaf’s financial 


willingness to chance, 


Clover success 
comes from dairy stores, and ice 
cream plants, new inventions 
and new systems. Homogeniza- 
tion, short time pasteurization. 
paper truck repaii 
and truck storage — Clover Leaf 
the 
improvements early and reaps 
benefits thereby. 


containers, 


hops on bandwagon _ of 


Behind it all is a policy of 
hustling salesmanship, without 








which multi-vitamin milk along 
Clover Leaf Dairy, founded an active interest. By 1922 this with everything else would be 
in 1915 by 15 farmers as a number was further reduced to like the “flower that was born 
cooperative processing and dis- one — Emmert Marschman. to blush unseen and waste its 
tributing organization, almost ex- ee the cole enn of Chew sweetness on the desert air.” 
pired during World War I for Leaf, Mr. Marschman instituted Not Clover Leaf. It had the 
lack of interest. When Emmert some changes, began going after salesmanship and it had _ the 
Marschman, one of the founding more business and started a products to sell. So it grew into 
farmers, returned from France healthy growth process for one of the largest processors 
and lay down his gun, he found Clover Leaf which has not yet and distributors in the border 
only two other farmers retaining stopped. Here’s the plant, one states. 
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cools milk Dari-Kool’s Iice-Bank and Glacial 
Waterfall Cools Milk 
fast and c Faster and Safer 


Dari-Kool’s Ice-Bank Protects Your 


Milk in Electric 
Power Failures 


In case of electric power 

_ failure, the large reserve 
ice bank keeps milk safely 
cold for many hours. In 
some coolers, the tank of 
milk could be lost. 


tion. ; 
pair economically 


Streams of ice-cold water 
flood all four sides and 


Leaf { , i t bottom of the milk tank. 


The milk is rapidly cooled 
1 of ...does not Sad cy ee to below 38°— without 


. danger of freezing 
eaps damage milk 
Dari-Kool’s Fast Cooling Assures 
Low Milk Blend 
Temperatures 


—— ‘ ; Dari-Kool’s Stainless Steel Tanks 
y y eeremy: Are Easier to 
hout : Clean and Sanitize 


Dari-Kool’s fast cooling 


the 
into 
ssors 
order 


Review 


outperforms 
and outsells 
them all 


Dari-Kool tanks are much 
easier to clean, because 
the refrigerated milk tank 
walls ore always moist. 
This retards the formation 
of milk-stone deposits. 


DAIRY EQUIPMENT COMPANY 
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helps to keep milk quoli- 
ty high and protects it 
against possible rejection 
or ‘down-grading’ due to 
high blend temperatures. 








eral manager. 


Route salesman George W. Stutler makes his call. It was this 
personal selling of a new product that was so important. 


How much did all this cost us? 
Well below one thousand dollars! 
We used no radio, TV or newspaper 

advertising. We achieved our record 

with just a letter to the doctors, two 
letters to our customers and a route 
salesman contest. And the product. 

The results have convinced us that 

multi-vitamin milk is a safeguard of 

the home delivery business. 
Our promotion was as simple as 


it was inexpensive. Here’s how it 
worked: 

We held a sales meeting on April 
23 at the local Chamber of Commerce 
and asked John Edwin Smith, the re- 
gional sales representative of Vitex 
Laboratories, to come down and talk 
to us. The Vitex Laboratories, Harri- 
son, New Jersey, supply the concen- 
trates for fortifying our M-V milk. 
Smith gave a talk on multi-vitamin 
milk. He outlined a convincing story 
for our 33 route salesmen to tell their 
customers. 


We went on from there and gave 
our route salesmen a convincing rea- 
son for telling their story. 

We poured 825 silver dollars on 
the table where they made a mighty 
attractive heap. Then we divided the 
money and put it into money bags 
containing $25 each, and distributed 
them among the men. 


Each man could keep his money 
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John Smith, of Vitex Laboratories, explains the special prop- 
erties of M-V milk to Emmert Marschman, (center), founder of 
Clover Leaf Dairy, and Mil Foellger, vice-president and gen- 











bag . if he converted 100% of his 
customers. If he didn’t, then he would 
have to return an amount correspond- 
ing to the percentage he failed to 
convert. 


The results were very gratifying. 
One of our route salesmen kept every 
one of those silver cart wheels with 
a perfect score on his route. Another 
had to return only one silver dollar. 


The conversion which these men 
achieved on their routes cost us ex- 
actly $365.75 paid out to the route 
salesmen. The eight supervisors also 
received prizes which were the aver- 
age of what the men under them 
earned. That added another $143.20 
to the campaign expense, bringing the 
total to $508.95. 


Our only other expenses were for 
printing and mailing three letters: one 
to the doctors in the area, an intro- 
ductory letter to the customers and 
then a follow-up letter. 


We used the letter to the doctors 
publicity 
spread by misinformed people who, 
in spite of fact, still think that vita- 
mins in the amounts present in M-V 
milk could be harmful. 


to combat any negative 


In the letter we explained our cam- 
paign and listed the minerals and vita- 
mins contained in multi-vitamin milk 
and the amounts contained. Three 
days before we were to start our home 







—— 








deliveries, the letters were delivered 
by our route salesmen to homes of 
about 125 physicians who live in the 
communities we serve. A free sample 
of the milk was also left. This gave 
the doctors an opportunity to study 
our product and its properties and be 
prepared to answer any questions 
their patients asked concerning the 
milk. 

Acquainting the doctors with our 
new product was a sound idea. It 
created good will between us and the 
medical profession that showed up 
well when people called the doctors 
to check on multi-vitamin milk. Most 
of the calls the doctors received were 
from mothers with young babies, nat- 
urally cautious before changing to 
something new in the baby’s diet. In 
no case was one of them advised 
against the use of M-V milk. 


The letters to our customers ex- 
plained the qualities of M-V milk, 
its vitamin and mineral contents, and 
were delivered with the milk itself. 
They advised the customer that the 
milk would be left for three deliveries 
at no extra charge. If the customer 
did not wish to invest one cent per 
quart more for this improved milk, 
he could simply tell the route salesman 
to resume the previous order 


Very few did. 
We are so satisfied with the results 
(Please Turn to Page 113) 
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MIF Study Finds 
Public Likes the 


HE FLUID milk industry, on 
the whole, enjoys a good stand- 
ing with the public. This is one 

of the findings, perhaps surprising to 
the Milk In- 
dustry Foundation conducted by the 
Opinion Research Corporation, Prince- 
ton, New Jersey. 


some, of a survey for 


Called “The Public Appraises the 
Fluid Milk Industry,” the study repre- 
sents the effort of the Foundation to 
find out exactly what the public thinks 
about the industry. It is not mere idle 
curiosity for success hangs by a thread 
called public opinion. The more you 
know, therefore, about where the pub- 
lic thinks you are remiss, the better 
chances for survival and 


are your 


prosperity. 


The study covered such aspects of 
public opinion as their attitude toward 
milk companies, prices and_ profits, 
competition and government regula- 
tion, purchasing habits and_prefer- 
ences, performance of route salesmen 
and health and nutritional aspects of 


milk. 
Getting back to the results of the 


study itself, the survey found that 
public confidence in the industry is 
based on the firm belief in milk’s 


nutritional qualities. Another reason 
was that people feel more familiar 
with the milk industry than with other 
leading food industries and they rate 
industries 


of 


it above those other on 


the dependability and value its 


products. 


The survey is full of little surprises. 
It also contains a number of pieces 
of intelligence that one would expect 
to be so. Among the surprises is that 
so few people felt the price of milk 
is too high. “Although a_ substantial 
minority of the public say the price 
of milk of this 


criticism can be discounted,” accord- 


is too high, much 


ing to the study. 
Reasons it can be discounted: 


(1) There’s a tendency to con 


sider nearly all prices “too high” 
today. 


(2) The public rates milk above 
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33% 


22% 


16% 





Among six major food products, milk gets top ranking for giving the consumer the most 
value for his money. Meat is ranked second. On this point, milk’s reputation is higher 
in the North Central states than in other sections of the country and it is better among 
college-trained people than among those who have had only a grammar school education. 


other principal foods in giving 


value for the money. 

(3) Only eight per cent of the 
public says it has reduced con- 
sumption of milk because of the 
price. 

Among the results that one would 
expect is that the public is very poorly 
the of the 
milk business. More than half of them 
do not have any idea as to how the 
retail of milk 
and 


informed on economics 


price of a quart is 


divided between farmers dis- 


tributors. 


The remainder tend to underesti- 
mate both the farmers’ share and 
dealers’ cost and to greatly over- 


estimate milk company profits. 

The 
feeling that milk profits are excessive 
and that farmers get too little for their 


milk. 


result is a rather widespread 


A popular fallacy uncovered by the 
study is that people do not think of 
the milk industry as being highly 
competitive. For example, milk com 
panies rank far below gasoline service 
stations in the public’s estimate of 
their competitiveness. 

The majority of both home delivery 
and think that the 
prices of different brands of milk are 
the same and they tend to feel that 


store customers 
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such uniformity is a good thing. Their 
reasoning is that uniform prices pre 





vent excessive competition, insure uni- 
form quality, eliminate having to shop 
around to get the best buy, and that 
they are desirable because “milk is 
milk.” 

The study found that the public 
both the 
retail level and the producer level. 


favors control of prices at 


Another factor, brought out in pre- 
vious surveys, is that half the public 
now buys all its milk at the store in 
preference to having it delivered to 
the The shift to 


chases has been greater in the West 


home. store pur- 
than in other sections of the country. 
In the Northeast, those families with 
incomes of $5,000 or more, and those 
whose principal wage earner is in a 
white collar occupation still have milk 
delivered. 
Home Customers Satisfied 

Virtually all home delivery custom 
ers theit 
Home 


delivery customers give their route 


express satisfaction with 


present delivery schedules. 
salesmen a good rating on friendliness, 
courtesy, honesty and integrity. Man) 
a “lot” of 


from a 


consumers consider cream 
to healt! 
standpoint, but very few specifically 
mention 


be undesirable 


an connection — be- 


(Please Turn to Page 113) 


alleged 
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The M 
a With 
The 
\ \ Lily Plan 
’ meets 


a 
big 
wheel! 


Result: Custom-made machine tools that turn out 
profit-producing innovations like Lily’s plastic overall lid! 


Here you see The Man With the Lily Plan studying a phase Nestrite* container... both carrying your name and design. 
of his operation...in order to better serve yours. His trips Lily made this plastic lid of Styrene so it will “ride with the 
to various Lily* plants are always regular, and often reward- punch”. . . travel long miles without cracking. And Lily con- 
ing. For, whether he comes away with an idea for a new struction assures trouble-free automatic dispensing and cap- 
product, or a new machine to make it on... ping in existing equipment. Available in sizes 
the beneficiary is ultimately you! woot to fit either 8, 12, or 16 oz. squat Nestrite 

It’s Lily thoroughness in action! It leads to * Containers. there’s also an 8 oz. Plastic Over- 
ideas like the Plastic Overall Lid shown here. all Lid that fits Lily’s new 12 and 16 oz. inter- 
Sturdy, colorful. economical. functional, this —— mediate series containers. 
innovation features a new Lily idea, “Bull- ie Plastic lids! Premium containers! Preci- 
dog Gripping”, that assures positive closure, — sion products! All results of the Lily policy 
holds the lid secure whether the container that calls for probing into each industry 
expands or contracts. Think what this lid E problem. There are probably a lot of ways 
can do for your special flavor cottage cheese Lily can benefit you. We'd like to tell you of 
promotions featuring chives. vegetables, 3 : a few. Write. without obligation, 
salad, pineapple, fruit salad. etc. And im to Lily-Tulip Cup Corporation, 
imagine the impression you create when you BO. Dept.AMR-I11, 122 East 42nd 
combine this lid with Lily’s squat waxed Street, New York 17, New York. 

*T.M. Reg. U.S. Pat. Of. 
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WEST VIRGINIA 
DAIRY 
INCREASES 


SALES 500%! 


LEATHERWOOD DAIRY, Blue- 
field, W. Va., conducted a 
two-day promotion using THE 
CISCO KID plastic tumbler as 
a premium with a half-gallon 
of milk. They write: 


“Results were tremen- 
dous . in a two-day 
period, 15,000 Bluefield 
families bought the special 
half-gallon carton. This 
means Leatherwood Milk 
was sold to 74% of the 
families in our area thanks 
to THE CISCO KID. We’re 
looking forward to many 
more profitable promotions 
with this powerful show.” 


Ask to see more success stories of 


THE WORLD'S GREATEST SALESMANI 


“THE CISCO KID” 


Boat 
Chicage 
Cincinneti 


Hollywoed 





Labor-Management Amity 
Means Savings, High Wages 


By S. M. TASHJIAN 


HE SECOND HIGHEST single 
cost of doing business confronting 
the milk processor and distributor 
is the cost of labor. In this important 
area, the struggle over what the pay 
envelope should contain often leads 
to ill-feeling, lack of loyalty and good 
will between employer and employee. 


Theoretically, the more an employee 
earns, the better he works, and pro- 
duction per man 
other hand, 


increases. On the 
there is a limit as to 
how much a milk dealer can pay his 
employees. In a company whose em- 
ployees are represented by a union, 
the employer is in a more difficult 
bargaining position because the union 
can and often does demand higher 
wages. 

To face squarely this problem of 
raising wages and to solve it satis- 
factorily requires unselfish and clear 
thinking. In every dairy plant there 
is a certain amount of loss or waste 
of butterfat, product, skill, motion, 
manpower and misuse of machinery 
and its parts. The employee working 
in a dairy plant day in and day out 
is often more familiar with these losses 
and their causes than his employer. If 
employees are encouraged to elim- 
inate or control such losses, savings 
will result beneficial to both the com- 
pany and the workers. 


The idea of eliminating waste of 
product and motion has been worked 


out successfully at the huge plant of | 


the Minneapolis-Honeywell Company 
in Minneapolis where 
bined efforts of management and 


labor. Representatives of each studied 


8,000 men | 
work. It was done through the com. | 





every job in the plant and devised | 


useless 

They 
that no one loafed. They cut down 
carelessness. They found simple ways 


plans to avoid effort and 


wasted materials. 


of doing many jobs without speeding 
up. Specific suggestions by the work 
ers, themselves, were put into opera- 
tion. Skilled men were transferred to 
more important jobs, capitalizing on 
their talents. 


Within a few weeks, production 
costs began to show a steady decline. 
This stimulated sales of their products 
and improved their quality. Then, 
the company was in a position to in- 
crease the wages of its employees 
from 14 to 26 cents an hour and add 
many more benefits within two years. 
This type of enlightened management- 
labor relations has been going on at 
Minneapolis-Honeywell since 1942. 
There has been no strike there in 
15 years! 


It appears to me to be a good ex- 
ample to be followed by milk dealers 
and unions raise the 
wages of their employees while at the 
same time maintaining 
will and loyalty. 


who want to 


their good 
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there i Cuts Costs for Stop-and-Go Fleets: 
1 ales GULF TRAFFIC MOTOR OIL S-l 


raise the 


nile at the ePROVED BY MORE THAN 10 MILLION MILES OF TEST DRIVING! 


ieir good 


Gulf Traffic S-1 was especially developed to meet the problems of 

oe light load, low temperature service—the toughest of all service for 
oil and engines! This great new economy oil keeps engines cleaner, 
reduces wear, gives top oil mileage ... as proved in 10 million 
miles of testing. 

Gulf Traffic S-1 has the right combination of the right additives 
to hold contaminants in suspension. It’s made to sharply reduce the 
accumulation of “mayonnaise” sludge, and to prevent varnish and 
rust. And Gulf Traffic S-1 gives longer periods of operation be- 






tween ring jobs and overhauls. ® 
All this means smoother fleet operation, reduced maintenance 

costs. For more information—and proof that Gulf Traffic S-1 can GULF OIL CORPORATION 

save your dairy fleet money, call your Gulf Sales Engineer. He's at 1822 Gulf Building 


h 30, Pa. 
your nearest Gulf office. Pittsburg 


The Finest Petroleum Products For All Your Needs 
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By R. F. HOLLAND and J. C. WHITE 


Moving Milk by Air Pressure — 
Expanding the “Hemmed-In’ Plant 


QUESTION — We hear a good 
deal about the undesirable effects 
on milk and cream of too much 
pumping. Why is it not possible to 
do part of the “pumping” by air 
pressure, as from the storage tank 
through the clarifier to the high- 
temperature short-time pasteurizer? 

New York 

ANSWER — The movement of milk 
by air pressure is not at all uncommon. 
It is used in the unloading of tank 
trucks, tank cars, and storage tanks. 
For some purposes the air pressure 
system has much to recommend it 
and, as you state, it can eliminate 
some of the problems caused by 
pumping. Most storage tanks of stain- 
less steel or glass-lined steel construc- 
tion will stand internal air pressure 
up to 15 pounds per square inch 
safely. There are occasional applica- 
tions requiring somewhat higher pres- 
sures. If this is your situation, I 
suggest that you check fully with the 
manufacturer of your tank to be sure 
that there is no danger of bursting it. 


tanks should be 
equipped with sanitary pressure and 


vacuum relief valves to prevent the 


In any event, 


build-up of excessive positive or nega- 
tive pressures. It is undoubtedly more 
common to hear of the collapsing of 
tanks when vacuums are drawn on 
them by the removal of milk than 
it is to hear of tanks bursting from 
excessive pressure. Part of this is 
certainly due to the fact that relatively 
few plants use the air-pressure system 
for tank unloading. 


40 


Plant air supplies often consist of 
a compressor operating automatically 
at a pressure of 125 pounds per 
square inch. This air must, of course, 
pass through a pressure-reducing valve 
to drop it to working pressure for tank 
unloading. The compressor should 
preferably be of the oil-less type. An 
air filter should be provided on the 
suction side and on the discharge side 
as well. In some instances the air is 
water cooler to 


passed through a 





bring its temperature down. If a 
compressor with oil lubrication js 
used, an oil trap should be installed 
on the discharge side. 

Air lines should be arranged so that 
they will drain and also so that they 
may be steamed out regularly. 

The question has frequently been 
raised as to the effect of air under 
pressure on milk quality, specifically 
as to the development of oxidized 
flavors and vitamin C destruction. We 








Colored arrows indicate where air pressure comes from to push milk from tank to 
pipes (bottom) leading to filler. 
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DELIVERY CASES 


For Square Glass Bottles 


The NEW wire case with a floating bottom 
. not welded to sides but suspended at 
ee the 4 sheet steel corners by the unique 
method shown at right. This gives a bot- 
tom that flexes with jolts and bumps rather 
than transmitting the shock to the bottles. 
Made in all standard bottle sizes. Avail- 
able in hot dip, electroplate or new pre- 
galvanized finish. 


For additional information, see your job- 
ber or write us for descriptive literature 
and prices for your specific requirements. 


CUMBERLAND 
CASE COMPANY 


CHATTANOOGA, TENNESSEE 


ENGINEERED PRODUCTS 














Capacity: 
6 oblong glass 
atolimeleli etary 





MADE-O-WIRE 























cre, — _ 
me “ al 
Close-up of bottom corner illustrates 
the unique method of suspending 


bottom from the four steel corners 


Manufacturers of a complete line 

of wire —and hardwood and steel 

cases for both glass 
bottles and paper 
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MADE-O-WIRE 
16 Quart or 

9 Half-Gallon 
For Paperboard 
Containers 


BOUND-O-STEEL 
Quart 3x4 Case For 
\N Glass Milk Bottles 


BOUND-O-STEEL 
20 Quart Case 
For Paperboard 
Containers 











both with air 


under pressure and with air agitation 


have extensive tests 
and have been able to find no deteri- 


oration in either of the above respects. 


Editor's Note—An enthusiastic sup- 
porter of air pressure in dairy process- 
ing is Ralph E. Stork, chief enginee 
of Dairymen’s League Cooperative, 
New York. He finds it useful in agita- 
tion, displacement of milk and instru- 
mentation. He pioneered in agitation 
by air more than a decade ago. About 
air pressure use in displacing milk, 
Mr. Stork is all for it. But two condi- 
exist: “One is that the 
the tank 
to withstand the air pressure. Other- 
wise it will burst. The second is that 


tions must 


equipment must be built 


the air coming into contact with the 
milk must be free of oil.” 


Instrumentation is another field in 
Stork’s 
“We have 
been using air pressure on our instru- 
ments for the past 11 years. In that 


which air pressure gets Mr. 
unqualified endorsement. 


time — in 11 years — we have had only 


four service calls.” 

Mr. Stork uses carbon ring com- 
pressors so that oil vapors do not get 
into the tiny orifices of the delicate 
instruments. 


QUESTION — We have a small 
and very crowded plant handling 
more than 10,000 gallons of milk 
per day. We must expand but our 
lot space is limited. How can we 
best use the available space con- 
sidering that raw milk storage is 
our greatest immediate need? 

S.R. 
space you are 
milk 


and for by-product manufacture, you 


Considering the 


presently using for processing 


must be exceedingly crowded. 


The space available for expansion 


is so small that you should seriously 










































































As individual plants get bigger, the problems of how to fit bulky equipment into available 


space becomes more acute. The most satisfactory long-range solution is to move to new 


and larger quarters on a site large 


gh to acc 


dat 








and if future busi de ds it. Cr 


even more expansion when 


ped quarters is one of the reasons that prompted 


Dairymen’s League to move its Manhattan plant, including these tanks, to a more spacious 
area in an outlying borough. 


consider abandoning the present plant 
rather than remodel and add. You will 
return on the 


never realize a fair 


additional investment when you do 


ultimately move. 


If you extend your plant to the 
rear of your lot, all unloading trucks 
will then block the street or the alley, 
perhaps both, and you are already 
experiencing complaints from the 
truckers that their unloading time is 
too great. When your relationships 
with the truckers are already strained, 
hesitate to their 


we would make 


troubles worse. 


Because your plant is rather narrow, 
the additional space at the rear will 


not be as well utilized as it might be 


in a new and better-shaped building. 


However, if you must invest in an 
addition at your present site, it be- 
comes obvious that you should go up 
with your storage tanks. These tanks 
could be arranged so that only the 
tank heads were exposed in a second 
where they could be 


story alley 


serviced and the space underneath 
used to advantage to expand yout 
existing facilities. We do not feel 
justified in recommending the enclos- 


ing of the space around the tanks. 


Also, when you are finally forced 
by your increased business to seek a 
new location, the tanks will be easie1 
to remove and the remaining building 
will be more salvageable. 








Merchandise with 


Simply snap a colored TWO-TOTER on two cartons 


y 
/Two borer’, 





Snap on Purepak or 
Canco quart cartons 


for easy-to-carry 


HALF GALLONS! 





1 


—- »_» ~ + ae 





—_ 


























in the case for code dating and you have an ideal Y x — rs y 
, grip to start the case! TWO-TOTERS are STURDY— . 4 S 
+ PLASTIC—GRIP TIGHT—REMOVE EASY—REUSABLE F ° , 9° 
fy — COLORS — cost approximately a penny each. Ee I 
\ te, For free sample and price list write to: is | g 
NO) 4 MAYFAIR PRODUCTS oe 
ti Post Office Box 87 Torrance, California ams f 
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AMERICAN DAIRY ASSOCIATION 


Campaign Vans 


Time to feature 





Butter ana Eqgqnog 


2 spreads on Butter Cookies, a new butter idea, 2 ads 


on Eggnog and Perry Como to build holiday sales 









Don't wait for 
Christmas 


to have fun with 
Eggnog! 





3 new ices in 7% Cookies 


a Pillebury’s —— Cook Book = 


from — wove edition of An 





































Above. Butter Cookies. This 4-color spread sells real Butter and 
cookie makin’s, too. It’s in December Ladies’ Home Journal and McCall’s, 
going into more than 10 million homes. 


Top Right. Eggnog. New idea builds sales by lengthening your selling 
season. This 4-color page appears in December 2 Life plus a quarter page 
on Fruit Cocktail Eggnog Pie. It’ll go into almost 6 million homes. 


Right. Lemon Holiday Sauce. New Butter idea will go into more than 
4 million homes in Better Homes and Gardens for December. 


4 Commercials on the Perry Como Show. One on Butter Cookies, 
one on Butter Turkey, one on Eggnog and one on Holiday Cheese ideas. 
Each of our Perry Como commercials goes into 15 million homes, reaches 
around 45,000,000 persons. 

Selling more dairy foods to more Americans 
AMERICAN DAIRY ASSOCIATION e Chicago es: 


J}, AMERICAN DAIRY ASSOCIATION 
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NEW 


Butter Idea! | 


Lemon Holiday Sauce 
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Cooperative License Refused 
N THE FALL of 1954 the 
Director of the Office of 
Milk Industry in New Jersey 
intimated that he was consider- 
ing the elimination of resale 
price controls. 


Under the laws of that state 
milk dealers are prohibited from 
selling below an_ established 
minimum price set by _ the 
Director. 
forbidden to operate under any 


Further, a licensee is 


agreement with other licensees 
or firms under which the price 
paid producers is reduced. In 
addition it is provided by 
statute, however, that these pro- 
visions shall not prevent a pro- 
ducer cooperative corporation, 
approved by the Director, which 
sells the milk of or for its own 
members, from blending the pro- 
ceeds of all its or their net sales 
either within or without the 
state and so paying its members. 
Under this provision a coopera- 
tive is not bound by the mini- 
mum price schedule restricting 
payments to producers. 

Upon learning of this intima- 
Director, Welsh 


Farms, Inc., a licensed dealer 


tion by the 


buying from 62 producers in 
northern New Jersey, fearful 
lest resale decontrol would cause 
au serious loss, advised these 
producers of this proposed ac- 
tion and added that if resale 
prices were cancelled it would 
not buy milk at O.M.I. prices. 


It did however recommend 
the formation of a cooperative 
association “which would resell 


to us at prices we can afford to 


ON THE LEGAL SIDE 


By ALBERT W. GRAY 


pay.” The alternative suggested 
by this dealer was a 30 day 
cancellation notice of its pur- 
chasing agreement with these 
producers. 

When the Director of the 
Office of the Milk Industry 
refused a license to this coop- 
erative association, formed to 
implement this plan, suit was 
brought to require the issuance 
of such a permit. In the mean- 
time this newly organized co- 
operative had contracted to sell 
to Welsh Farms, and that dealer 
had agreed to buy all the milk 
of these members. 


In sustaining the denial of this 
license application by the co- 
operative the New Jersey court 
said, “The cooperative was a 
brain child of Welsh Farms, Inc. 
and not of the producers and 
it was designed solely to avoid 
price 


the minimum producer 


controls.” 


This the court supplemented 
with the statement in its con- 
clusion, “If all the dealers in 
the state who occupy the market 
status of Welsh Farms were to 
pressure the farmers into a 
pseudo-cooperative which would 
then bargain away the power to 
fix the prices for their milk 
(except for the limitation of a 
federal fixed price on interstate 
sales which is lower than the 
New Jersey standard) the public 
purpose of the Milk Control Act 
would be frustrated and the 
authority of the Director emas- 


culated.” 





Application of Welsh Producers 
Coop. Milk Marketing Ass’n, 123 Atl. 
2d 16, New Jersey, June 6, 1956. 


Minimum and Maximum 
Sale Price 
TTACK WAS made re- 
cently in the Florida 
courts against a statute 
of that state authorizing the 
Milk Commission to fix minimum 
and maximum prices of milk 
sold at wholesale and retail. 

In this 
restrain the enforcement of that 
law it was contended that any 
temporary emergency justifying 
such an act of the legislature 
had long passed. In sustaining 
the constitutionality of the stat- 
ute, however, the court said: 


action brought to 


“The general theory on which 
these cases proceed is that the 
milk industry is affected by ele- 
ments of instability peculiar to 
the business that call for special 
control. It is one of the para- 
mount businesses of the country 
and geared to the health and 
welfare of the people as a whole 
as well as the producer. 

“Milk is perishable and cannot 
long be stored. It is an excellent 
host for bacteria. It is essential 
to a balanced diet. Babies could 
not subsist without it, in fact 
it is their primary medium of 
diet for the first year and it is 
settled that it is essential to the 
health of adults. 

“This and other factors 
require safeguards to milk pro- 
duction and distribution that 
add materially to its cost. Safe- 
guarding its purity and whole 
someness requires a_ vigilance 
greater than is required to 
preserve the purity of any other 
food product.” 





Shiver v. Lee, 89 So. 2d 318, Florida, 
July 6, 1956. 
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DE LAVAL 
“AIR-TIGHT 
STANDARDIZING 
CLARIFIER... 


insures high-quality, 
uniform-tasting milk 
that helps BUILD 

packaged milk sales! 














Insure customer satisfaction! Get positive 


protection against sediment... absolute 

control of fat content ... complete removal 

Thomas D. May- of extraneous matter from your packaged 

Mayfield Creamery, Athens, Tenn. — milk — with the De Laval Standardizing 
says, ‘Features we especially like are: Clarifier. 


V/ INLET ASSEMBLY - 


much easier to clean and assemble . . . absolutely Rugged stainless steel construction pro- 


no leaking around inlet . . . using fewer seals. 


vides long life... dependable operation... 
V GENERAL APPEARANCE -— assures ease of cleaning and maintenance. 
all-stainless steel frame much neater . . . easier to 


keep clean. You standardize and clarify whole milk in 
Y SMOOTHNESS-— one completely air-free operation. 
so little vibration it is difficult to tell whether machine GET ALL THE FACTS TODAY! 


is running. 


\/ MOTOR PROTECTION- 


thermal overload switch offers much greater pro- 
tection.” 


ran >) a \7-\8 





SEPARATOR COMPANY 
THE DE LAVAL SEPARATOR COMPANY Poughkeepsie, New York * 427 Randolph St., Chicago 6 « DE LAVAL PACIFIC CO. 201 E. Millbrae Ave., Millbrae, Calif. 
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Backed by a Healthy Budget of 
Six Million Plus Dollars, the 


ADA Advertising Program for 1958 


Is Real Smasheroo 


ITH THE PERRY COMO 
W SHOW §sspearheading the 

campaign, the American 
Dairy Association has developed an 
advertising program for 1958 that is 
a super colossal diller, the most am- 
bitious effort the Association has put 
together in its short but spectacular 
life. 

Supported by a healthy six million 
plus dollars the campaign is profes- 
sional, varied, and a masterpiece of 
adjusting the realities of farmer poli 
tics to the realities of consume: 
advertising. The story of the campaign 
is set forth in a 104-page booklet en 
titled “Plans and Promotions for 
1958”. To milk distributors the ADA 
program for ’58 offers some remark- 
. able opportunities to multiply the ef 
fectiveness of their local advertising 
programs by tying in with nationwide 
ADA events. 


Martin J. Framberger, ADA Gen- 


eral Manager says, “There are many 


reasons why we expect outstanding 

success from the 1958 program: 
Planning has been based on com- 
plete and sound programs of mar- 
ket research and information. 
All possible efforts of the Associ- 
ation have been gathered into a 
series of hard-hitting, well-con- 
ceived sales events around which 
the entire dairy industry can rally. 
The format for the 1958 program 
and many of its details have been 
established earlier than ever be- 
fore—providing new opportunities 
to gather stronger and more ef- 
tective 


support from all seg- 


ments of the dairy industry. 

It allows sufficient flexibility—and 
many opportunities—to gain and 
to add supplementary efforts of 
other food distributors to the 
weight of our program. 

More field more and 
better point-of-sale material, and 
many 


contacts, 


additional efforts to pro- 
mote our program to others, will 


assure greater program empha- 
sis.” 


The campaign is built around seven 
principal dairy products. There is a 
promotional program for each one. 
These products and their programs are 
Huid milk, butter, ice cream, cheese, 
evaporated milk, nonfat dry milk, and 
milk by-products. The by-products 
include cottage cheese, eggnog, choco- 
late milk, and cream. 


While the program makes use of 
standard advertising devices of tele- 
vision, radio, newspaper, magazines, 
billboards and point-of-sale material 
there are several distinctly new ele- 
1958 model. Biggest 
change, of course, is the switch from 


ments in the 


“Disneyland” to Perry Como’s big, 
popular Saturday night show. ADA 
has the show on alternate weeks dur- 
ing 58 beginning with January 4. 
A major goal this year is to reach an 
adult audience from teen-agers up. 


According to the ratings an average of 


Meet Mr. Moo— He'll Make the Big Pitch 





You too 
can enjoy... 
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Pleased to meetcha. 


You don’t say 


we ire 


Dahling! 


Milk Break? 
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Calendar 


of ADA’s 1958 Fluid Milk Promotion 











JANUARY FEBRUARY MARCH APRIL MAY 
Life - 4/c Page Life - 4/c Page Life - 4/c Page Sunday Comics | Life - 4/c Page 
January 6 February 3 March 10 Promotion - April 13 May 12 
Cottage Cheese Promo- 
Como Como tion - 4/c Page - March | Como Como 
January 4 and 18 February 1 and 15 |2 - in Amer. Wkly., April 12 and 26 May 10 (2 comm. 
Family Wkly. Cream) 





Outdoor Board 


Como - March 1 and 15 
(Cottage Cheese) 
March 29 (Milk) 

Radio - Wks. of March 
3 and 10 








Radio - 
April 7 and 14 


Wks of May 24 (Cream) 














JUNE 


IS DAIRY MONTH 
ROP Color Spreads in Selected Major Markets - June 5 - 
Full-Page, Black and White Newspaper Ads in 110 Markets 
Coast to Coast - 
Full Support by The Perry Como TV Show - June 7 and 21 - 
NBC Radio Network Support Weeks of June 2 and 9 - 


Plus “LET’S EAT OUTDOORS” Color Spread and 
28 Page Cookbook in June 28 Saturday Evening Post 














JULY AUGUST 
Life - 4/c Page Life - 4/c Page 
July 14 August 11 
Como Como 
July 5 August 2, 16 and 30 
Radio - Wks. of 
July 14 and 21 
































SEPTEMBER OCTOBER NOVEMBER DECEMBER 
4/c ROP Newspaper | Life - 4/c Page Life - 4/c Page Life - 4/c Page (Egg- 
Promotion October 6 November 17 nog) 
September 11 December 8 
Como Como 
Como October 11 November 8 Como 
September 13 December 6 
December 20 (Egg- 
Radio - Wks. of nog) 
September 8 and 15 
47,000,000 people saw the P. C. show Number three on the innovation list 


during the previous year. Of this vast 
audience 75 per cent were 18 years or 
older. 42 per cent of the audience 
were women. The show reaches into 
all areas of the nation—35.1 per cent 
of rural homes and 34.4 per cent of 
the urban-metropolitan homes. 


A second innovation in the advertis- 
ing barrage that ADA will lay down is 
a whimsical character by the name of 
Mr. Moo. Old Man 
around television screens, expounds his 


Moo scampers 


words of gold from printed pages and 
in general makes himself useful pitch- 
ing milk and milk products to the 
great American public. 
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is the Dairy Promotion Guide Book. 
The book is just what its name im- 
plies, a guide to the complete Ameri- 
can Dairy Association program. It 
offers complete and detailed informa- 
tion on the promotion for each product. 
It lists the media that will be used, 
the date that it will be 
specific TV and radio stations that 
will be included in the network, the 


used, the 


names of the national consumer maga- 
zines that will be used along with 
copies of the ads that will appear. 
It is a remarkably complete statement 
of the program, one that every sales 


manager should have in order to get 


the maximum value for his own ad- 
vertising program by taking advantage 
of the ADA program. 

To fluid milk distributors the 1958 
milk program with its peaches and 
cream pitch “Milk Makes Energy. . . 
Refresh with Milk” is perhaps the most 
appealing part of the new sell. This 
theme is played again and again to 
excellent advantage. The energy con- 
cept does not displace the familia 
“You never outgrow your need for 
milk” and “Drink three glasses every 
day.” It is instead a supplement, an 
added bit of ammunition in the sales 


campaign. 














The °58 milk 


major objectives. These are: 


program has five 
1. To increase consumption of milk 
by winning new users, new ac- 
ceptance for milk in age groups 
where sales opportunities exist. 
“Our big market is the 75% of the 
U. S. 
of age (130 million) which con- 
sumes about half of all milk.” 


2. To win new acceptance in these 


population over 15 years 


groups by building a new image 
or personality for milk as a so- 
cially acceptable beverage and 
as an “energy maker.” 

3. To encourage frequent consump- 
tion of milk during the day—mid- 
morning or 
with 


afternoon — breaks, 
snacks—when soft 


drinks or other beverages would 


meals, 


normally be considered. 


4. To consumers of the 
many health benefits of milk in 
a pleasant, friendly way with no 
hint of preaching—these benefits 
to be dramatized by the words, 
“High Protein”. 


remind 


ut 


. To encourage consumers to keep 
an adequate supply of milk in 
the home so that it is always 
available. 

There are several special sales drives 
that are billed as “big sales opportuni- 
ties” for milk distributors. Probably 
they are. Certainly there is enough 
moulah behind them, enough thought 
and high powered advertising brains 
to make them click. The first one 
comes in April with a 4-color ad in 
Sunday comics April 13. On April 12 
and again on April 26 “Mr. Nice Guy” 
will remind consumers through a series 
of six, rather clever approaches, to 
refresh and recharge with milk. The 
six ideas are, “Yard Raker’s Delight”, 
“Husband's Helper”, “Treat for Garage 
Cleaners”, 


“Housewives Refresher”, 








COURT ORDERS COMPLIANCE 
WITH FEDERAL ORDER 


Valley 
and 


Lehigh 


Farmers 


Cooperative 
Suncrest Farms, 
Inc., have been ordered by the 
United States District Court for 
the Eastern District of Pennsyl- 
vania to comply with provisions 
of the New York-New Jersey 
Milk Marketing Orders. 


The order was issued October 
4, 1957, in Philadelphia, Pa., 
by Federal Judge Thomas J. 
Clary. It directed Lehigh Valley 
and Suncrest to file required 
August with the 
Market Administrator within 15 
days; to make available to the 
Market Administrator all books, 
memoranda, account records and 
factors for the 
their said required reports and 
to pay into the Registry of the 
Court 
amounts due and payable under 
the Marketing Orders. 
and 


reports for 


verification of 


within 15 days the 
Reports 
thereafter 
be made on or before dates re- 
quired by the Marketing Orders. 

Lehigh Valley Cooperative 
Farmers failed to file an August 
report for its plant at Allentown, 
Pa., and Suncrest Farms, Inc., 
Bethlehem, Pa., failed to file an 
August report for its plant at 
Butztown, Pa. 


payments must 


The action to force their 
compliance with the Marketing 
Orders was sought by Harold K. 
Wood, United States Attorney, 
and Alan J. Swotes, Assistant 
United States Attorney, both 
for the Eastern District of 
Pennsylvania. 








“Gardeners’ Refresher Course”, and 


“Window Washers’ Reward”. 

The second opportunity is a fall 
promotion erected around the admo. 
nition “Get more milk for the week. 
end”. 


In both cases ad mats, radio and 
TV scripts, point-of-sale pieces, win. 
dow banners, etc., are available. A 
complete promotion package is being 
put together and will be available 
well before the dates of the promotion, 
The Association suggests that requests 
for the package be made as soon as 
possible. There is no charge for the 
material. 


The promotions for the other pro- 
ducts follow the same general pattern 
as that developed for milk. From the 
looks of things the air will be full of 
good word about milk. Makes one 
think of Paul Bunyan’s winter of the 
big freeze when it got so cold that 
the words froze as they were spoken. 
When they thawed out in the spring 
the woods were jumping with verbs 
and adjectives but nary a person in 
sight. 


Taken together or taken in detail 
there is a lot of advertising oomph 
in the ADA program. It is the product 
of a great deal of careful research, 
careful thought, and some very hard 
and detailed work. As Marty Fram- 
berger observes, “. . . it represents 
the culmination of years of effort and 
hard work in achieving these certain 
goals—in other areas, the real begin- 
ning for efforts 
designed to produce a real and com- 


new or intensified 
plete total sales promotion effort for 
the dairy industry.” Looks to us like 
a few acres of diamonds lying around 
where they always lie, right in our 
own backyard. All we have to do is 
pick them up. 





RIDAK SUPREME QUALITY SANITARY PAPER GASKETS AND LAFLEX FIBER GASKETS 


RIDAK GASKETS .. . 


Made by gasket craftsmen. 
Accurately fabricated. 

Top grade pure manila paper. 
Standard .035” thicknesses. 


LAFLEX GASKETS... 


Same sizes as Ridak gaskets. 


Recommended for trouble 
stronger gasket is needed. 


Special sizes and shapes 
supplied on order — 48 
hour delivery. 

Standard sizes usually 24 
hours. 


(Use Ridak numbers — specify Laflex). 
spots where 





Reference Table for Ordering New RIDAK Pump Gaskets 








GASKET GASKET SIZE EQUIPMENT USED ON 
NO. O. D. x 1. D WAUKESHA 
10BB 7Vex4e — S5%/ex3% No. 10BB Pump | 
25BB Gx6 — 7x4 No. 25BB Pump | 
| 25A 8 x52 — 6%4x3% No. 25 Std. Pump 
55BB 1442x9V2 — 125ex7% No. 55, 100 and 125BB Pump 
125A | 11%ex8Ve — 97/ex6Ve | 55, 100 and 125 Std. Pump 
466A 64%4x4 — S54x3 No. 10 Std. Pump 





Reference Table for Ordering Gaskets for Sanitary Fittings 








GASKET DESCRIPTION a ae 





Flat Seat Fitting Narrow Flange... 
Bevel Joint Fitting Standard Flange 
Bevel Joint Fitting Wide Flange 





Fitting Size and Gasket Numbers aaaal 

1%” — 2” 214" | ll ia | : a 

75 | 1505 | 2005 | 2505 | 3002 4005 

| 1001 1501 | 2001 | 2501 3001A | 4002 
4 | 1502 ' 2002 ' 2502 | 3001 | 4003 | 








BOONVILLE MANUFACTURING CORPORATION 


Boonville, New York 
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The men behind yOu ... 


To give you the finest milk carton possible, Inter- 
national Paper does more than install the finest, 
newest printing and carton equipment. We staff 
that equipment with experienced, highly skilled men 
who live and breathe paper and printer’s ink. And 
behind them we offer a complete dairyman’s service 
package. @ Our Tri-Tone Process gives you 3-color 
effect at 2-color cost. @ Our Rapid Design Service 
is the fastest, finest in the industry @ 10 modern well 





November, 1957 


located plants — completely equipped — for fast, 
dependable service @ Inventory Control — provides 
adequate stocks — economically @ Quality Control 
from forest to finished product. 





Wherever you are, International Sales and Serv- 
ice Engineers are as near as your phone — ready 
to help you. Call us. 











INTERNATIONAL PAPER COMPANY 


SINGLE SERVICE DIVISION, NEW YORK 17, N.Y. 


49 








FUNDAMENTALS OF ORGANIZATION: 


Environment Sometimes Forces 
Involuntary Action by Dairies 


By THORINGTON B. ROBERTSON, M.B.E. 


What 
with delivering milk 
to city homes from a 


was wrong 


frum horse-drawn wagon? 
You don't have to 


e be much of an old 
timer in the dairy 
business to remem- 
ber when most deliveries were made 
this way everywhere. Some of the real 
old-timers can remember when a well- 
trained delivery horse was considered 
to be just about the equal of a milk- 
man and easily responsible for half 
the brainwork used in running a route! 
Now virtually all those beautiful, wise 
horses are gone and unthinking ma- 
chines have taken their places. 


As a result, standard dairy opera 
tions are different 
No longer does a milk plant 
have stables, hay-lofts, and blacksmith 
shops. No _ longer 


from the old 
days. 


does it employ 


farriers, harness makers, wheelwrights, 
or night stablemen to watch for fire. 
No one mixes grain for feed any more, 





* ne eee 
x.. : inf 


The building or place where activity is performed is part of 
the environment. Materials upon which it is performed are 
also part of it. In a milk processing plant the pasteurizers, 
homogenizers, vats and cold rooms are as much a part of The 
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or fits red-hot rims about wooden 
wheels. All that is past. In its place 
is a garage with its staff of mechanics, 
body men, gas pump operators, pro- 
viding different skills, using different 
tools, carrying on different activity. 


Why is this? 


pressure of more up-to-date competi- 
tion squeezed them until they had to 
change — not merely from a horse and 
wagon to a truck, but one large set of 
integrated activities to another, and 
from one form of internal organization 
to another. 





9 





The last article in this series illustrated the following points: 


|. The third step in establishing the objectives of an organ- 
ization is to define the precise limits of each purpose so 
as to produce an exact, easily understood statement of 
policy for the guidance of each member. 


2. Almost invariably this involves the reconciling of conflict- 


ing viewpoints among the leaders of the organization. 








Well, briefly, the life of the cities 
changed and the dairies were forced 
to change along with it. Not that they 
did so gladly; many fought the trend 
to the last ditch. Eventually, how- 
ever, the economic situation, increas- 


ing congestion on city streets, and the 


demands 


the building which houses the equipment, 
other commodities used in manufacturing the final products. 


In the companies to which this hap- 
pened, there was no change of overall 
purpose. It is just that the world 
moved on and forced milk distributors 
to do the same. 

At the turn of the century dairy 
workers were commonly on the job 





the organization as the workmen themselves. So too is 


the milk and 


environment are seldom appreciated. 
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Jamison announces flexidor’. a 
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All-neoprene batten door designed for use with power trucks 


*Jamison Trademark 
Flexidor is light and resilient to absorb and dissipate the 
shock of impact; reinforced door noses add strength, 
prevent buckling or wrap around on impact. Free- 
swinging door suspension provides minimum impact More JAMISON Doors are used by more people than any other 
resistance. Jamison two-way gravity cam hinges assure Cold Storage Door in the world. 


fast closing. 
Flexidor is available in a full range of sizes for use in new 


at construction or to replace rigid battens. Complete infor- 


ilk and mation is available from the Jamison Cold Storage Door COLD STORAGE DOORS 
products. * 
reciated. Co., Hagerstown, Md. 
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Because the horse-drawn dairy wagon is as rare as the buffalo, standard dairy operations 
are different from the old days. No more stables, haylofts, blacksmith shops. No more 
farriers, harness makers, wheelrights or night stablemen to watch for fire. 


twelve hours a day, 365 days a year. 
That, too, is a thing of the past. So 
far as many of the dairy managers 
were concerned, the change was not 
made by choice. Rather, it was in- 
flicted upon their organizations by 
outside forces: union agitation, public 
opinion, legal imperatives, and the re- 
alities of a tightening labor market. 


As a result dairy organizations in- 
clude more members, each job em- 
activity, and elaborate 
operations having to do with the 
hiring, training, paying and supervis- 
ing of people must be carried on. 
Achieving a given purpose now calls 
for a greater total of work and a more 
complex organizational structure than 
would be required if the work condi- 
tions of 1900 still maintained. Again 
the primary causes lie outside rather 


braces less 


than inside the group who make up 
the business enterprise. 


This kind of situation is true of all 
human organizations whatsoever. The 
members of an organized group never 
can do entirely in their own way and 
in their own time just that activity 
which their purpose alone demands. 
Whenever the members of such a 
group set out to gain an objective, 
they find that the world about them, 
their environment, determines to some 
extent what they may do and to a 
large extent what they must do. 
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The enslavement of an organization 
to the demands of its environment is 
seldom fully appreciated. It is hard 
to give just due to things which are 
so familiar they are customarily taken 
for granted. Yet a large part of all 
the actions done by an organized 
group are done only because the time 
and place of the doing are as they are. 


Why do profit-conscious business 
enterprises devote so much costly time 
and effort to so many accounting op. 


erations which can never have any 


thing to do with the gaining of profits? 
They do so because they live in g 
world where government agencies de 
mand by force the keeping of detailed 
taxation, social security, price control, 
employment, statistical and other ree. 
ords. Record-keeping and accounting 
for the government is not done in 
direct pursuit of their own purposes 
but only to satisfy conditions in their 
environment which would otherwise 
prevent the achieving of those pur 
poses. corporations have 
almost ceased to feel the weight of 
the clerical chains thus shackled to 


Business 


them, but the abilitv of each one to 
reach its objective is nonetheless seri- 
ously affected thereby. 


How deeply environment influences 
the minute detail of organized activity 
is especially difficult to perceive as 
long as an organization remains fixed } 
in its original surroundings. When a 
group moves from one place to an- 
other, however, it is discovered at 
once how many of its actions depend 
exclusively on its environment. Then 
it becomes apparent that every job— 
every operation —owes something in 
its make-up to the place and time in 
which it is performed. The company 
that moves from an old, cramped 
building to a new, modern plant does 


{ 


Profit-conscious business firms devote much costly time and effort to many accounting 

operations which can never have anything to do with the gaining of profit because 

government agencies demand the keeping of detailed taxation, employment, price control 
and other records. 
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not change its membership, its nature 
as an organization, nor its overall pur- 
pose, yet it exchanges one set of oper- 
ating and maintenance operations for 
an entirely different set. Differences 
in plant layout will induce one 
train of modifications, differences in 
domestic conveniences another. With- 
out giving the matter special thought, 
one might suppose that operating a 
particular business would be substan- 
tially the same anywhere in the world, 
but this is not so. When the thousands 
of little acts included in the task as 
it is done by a group of people in 
one place are compared with those 
done by the same group in another, 
it becomes evident that it is only the 
end purpose which is the same. The 
operations themselves, because of the 
differences in the surroundings, are 
markedly different. 


Now, the world about each dairy 
(or any other group) is obviously a 
thing of enormous extent and count- 
less aspects. It is far more than 
mere housing, geographical location, 
weather, temperature, and other such 
physical conditions. It is made up of 
economic elements, political elements, 
social elements, legal elements, intel- 
lectual elements, biological elements; 
it includes friends, enemies, and a host 
of other things. Nor is it a static world 
which remains calm and unchanged 
for long periods of time. It is a living, 
seething, ceaselessly evolving construc- 
tion of situations and events. Every 
organization is immured in its own 
living environment like a queen bee 
in the middle of a teeming hive. Some 
of the aspects of this environment 
work to encourage the activity re- 
quired to achieve the purpose, some 
tend to obstruct it. 


Thus environment determines not 
merely the broad trend of activity 
which an organization carries on in 
the pursuit of its purpose but, to an 
important extent, the number and pre- 
cise nature of the operations in each 
job. Hence, environment is seen to 
be a second great factor which affects 
all organizations. 


Briefly, the environment is the com- 
plex made up of all the things, con- 
ditions, and circumstances which exist 
outside an organization. 


On the face of it, this seems a per- 
fectly straightforward definition and 
easy to understand. There are certain 
things, conditions and circumstances, 
however, which, though they appear 
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to be part of the environment, are 
actually, in a surprising way, part of 
the organization itself. In a later 
article these will be discussed in de- 
tail. At the moment, to gain a better 
understanding of what an environ- 
ment does embrace, it may be helpful 
to catalogue briefly some things which 
it does not. 


First, environment does not include 
any thing or device which is used 
directly by the members of a group 
in the performance of their activity. 
For example, it does not include tools, 
because tools are, in effect, merely 
extensions of human manipulative 
equipment. Thus, a hammer is a de- 
vice to give a workman a longer arm 
and a harder fist; a needle is a means 
of giving a seamstress a finer and 
sharper finger; a microscope is a tool 
to give a scientist a keener eye. 

Second, it does not include any- 
thing which itself performs activity 
for the group. It does not include 
machines. It does not include ani- 
mals like workhorses or dairy cows 
or other living creatures like apiary 
bees or the bacteria which make 
buttermilk. Such things are merely 
extensions of Man’s_ energy-trans- 
forming ability or capacity. By di- 
recting and controlling these and sim- 
ilar agents, a member of an organ- 
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“My wife had a baby. | want 
you to be the first to know.” 











ization makes them, in effect, part of 
himself, extending his own strength 
and skill by enveloping theirs. 

As against these things which are 
not part of environment, there stands 





a number of not-so-obvious things 
which are. 


The building or place where actj 
ity is performed is part of the envirog 
ment. Materials upon which it 
performed are also part of it. In 
milk processing plant, the pastey 
izers, homogenizers, vats and colf 
rooms are as much a part of the 
organization as the workmen them 
selves. On the other hand, the build 
ing which houses the equipment ang 
the milk and other commodities used 
in manufacturing the final produetg 
are part of the environment. 
































































































All the human beings who do noe 
assist directly in the carrying on of ay 
organization’s activity are also part of 
its environment. Thus the environ 
ment of a dairy embraces all its 
tomers, its suppliers, its competitors) 
and the boy and his dog who wande 
in off the sidewalk to watch the me 
at work. 































There is no special mark which set 
any of these things apart as basically 
environmental in nature. What is ¢ 
vironment to one group may be part 
of the organization to another. In 
book-binding establishment an ac 
counts book, being part of the producf! 
of manufacture, is part of the environ 
ment. Precisely the same book, when 
used in the office of a dairy to keep 
accounts is one of the bookkeeper’s 
tools and so is part of the organization 
itself. To any business enterprise a 
tax collector is part of the environ- 
ment; to the government Tax Depart- 
ment he is part of the organization. 
With both people and things it de 
pends upon their relationship to the 
group and what if any part they play | 
in performing its activity whether they | 
are properly part of the organization 
or part of its environment. 
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far: 


In one way or another, the environ- | ing | 
ment of every organization is con- 


stantly changing and every change | js d, 
tends to produce some adjustment | 
in the organization’s activity. It is | GIR 
true that many of the adjustments of | 
activity are small indeed. The small | tan| 


changes should be considered just as 
seriously, however, as the big ones 7 
for they help to explain why things 
never remain stable for long in any | ma 
organization. If the smaller modifica- 
tions taking place in an organization's } nev 
activity merely changed back and 
forth between two or three alternative > ser 
states, they could be for practical pur- 
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clean 48’ tankers and smaller. 


CUTS LABOR COSTS—Nobody need 
: a j "a this tank, thoroughly and completely, : | ever enter a tank to clean it. This washer 
l 1s 4 i 


far than any in your tanker fleet. Clean- 


change | is dramatic proof of the superior job the = does the job while the attendant is do- 

djustment | . 
g other work! 

ty. It is | GIRTON CIRCULATING WASHER for m 
ments of | PROTECTS EXPENSIVE EQUIPMENT 
“¥ ~ tank trucks will do for your tanker fleet! —Hand washing tanks, with a man 
, pus . . . 
big ones} This washer is like no other on the crawling around inside, leaves scratches 
y things 


in any | market! i ‘ . "ae A 
ple oe Sy manne af & ceeemeneny maintains the original finish of the tank 


which collect milkstone. This washer 


nization’s } new hydraulic jet principle, a thorough interior. 
yack and 
Iternative | scrubbing spray reaches every part Write today for brochure, 
tical pur- Section No. 851. 

17) of the tank and cleans it right down ~y 





Review | the bare metal. IRTON | " |ANUFACTURING (oueany 


e@ MILLVILLE. PA 








BUTTER PRICE INDEX 24 PERCENT 
BELOW GENERAL FOOD INDEX 


Butter Industry Future Seen Perilled 
By Price Support Program 


CRITICAL REVIEW of the 

butter industry shows that as 

an industry and as a product 
butter has fallen into difficult, indeed, 
desperate straits. To fully appreciate 
what has happened just take a look at 
the statistics. It doesn’t take a Delphic 
oracle to conclude that a future, be- 
witched with the complacency of the 
past and the “do little” policies of the 
present, offers the butter industry little 
more than a ticket to a 
bureaucratically controlled oblivion. 


one-way 


The latest issue of the United States 
Department Labor Statistics on 
price levels shows that the American 
housewife spent approximately 17.4 
per cent more for basic foods than she 
did ten years ago. Using the 1947-49 
period as base equal to 100, the July 
1957 figure is given as 117.4. This 
is a total food index embracing more 
than 70 basic foods. 


of 


Compare this general rise to 117.4 
with the figure of 93.2 for butter given 
in the same statistical analysis. While 
the general food index was rising 17.4 
percent the butter price index was 
dropping 6.8 percent. The July 1957 
price index for butter was 24 percent 
below the general food index. Only 
six other foods were listed below but- 
ter. These were hamburg and frank- 
furters, chickens, dried beans, eggs, 
fats and oils, and the seasonal straw- 
berries and watermelons. 


Some major food items display the 
following (July 1957) indices: 


Beverages increased to a 


Fresh Fruits ~ 7th | 
Sugar&Sweets “ “ "113.0 ” 
Bread ~~ = | 
Veal Cutlets _ a © 
Apples eaters). ames 


Peanut Butter* “ “” “ 
*Now ovtranks butter 


7 “ 
as 


56 


193.3 index th 


‘ 


us representing a 


By E. A. GIERMAK 


But price increases were not con- 
fined to food. The overall purchase 
index of some 300 items or services 
(June 1957 latest available) discloses: 


All items increased to a 120.2 index 


All commodities “ “ “ 113.5 “sg 
All services (excl. rent) 139.9 ‘of 
All items (excl. food) 122.5 og 
All items (excl. shelter) 117.8 = 


These statistics show that the cost 
of all commodities and services have 
increased with only a very few excep- 
tions. One of these exceptions is our 
product, butter, which under present 
price trends, showed an average price 
decrease of 18.6 per cent. 


Population increases since 1948 are 
estimated at 25.5 million. The num- 
ber of people in the United States 
grew from 146 million in 1948 to 
171.5 million in 1957. This, of course, 
is the single great factor that domi- 
nates our economic, social, and political 
development. The fabulous growth in 
population an influ- 
ence on total consumption and conse- 
quently on price. Yet, despite the 
unprecedented expansion of the mar- 
ket, per capita consumption of butter 
fell off almost 50 percent. 


has exercised 


It was not always thus with butter. 
There were great, golden days, not so 
very long ago either, when butter was 
one of the principal trading commodi- 
ties. The facts cited above indicate 
the necessity of developing a program 
that can reverse the dismaying trend, 
the final result of which, unless 
arrested, can only mean disaster. 





93.3% price increase. 


“ 37.4% ' 

. “120% “ ” 
. “ase “" 
“ — * * 
” Li 94.8% “ “ 
“ “” 9.7% ”“ ” 


a spread for bread. 


thus representing a 


An industry whose finished product 
has become a liability of the Federal 
government to the extent of 1,450. 
000,000 pounds since 1952, with well 





20.2% price increase. 


' “13.5% ” ‘ 
. “399% ” ” 
” “ 225% “ . 
“ “178% . 





over 1,350,000,000 pounds channeled 





© ay gee TS 


into “give-away” programs — at huge | 


loss to the American people and ex- 
tremely adverse publicity to the in- 
dustry — is not in a healthy condition. 


In the past our industry operated 
in response to sound laws of supply 
and demand. The operation of these 
laws was expressed in one way by the 
important and necessary practice of 
trading in futures. One must view 
with alarm the fact that so far in 1957 
not one single car has been traded on 
the futures market. In 1956, 2 
were traded. In 1955, 125 cars were 
traded. 


cars 


During the successful years 
of our industry thousands of cars were 
traded on the futures market. Future 
dealings on the Chicago Mercantile 
Exchange were 25,000 cars in 1935; 
31,100 cars in 1941; and 20,900 cars 
in 1948. 

The dismal picture of the postwar 
years has been brightened a little in 
recent months. There has been an in- 
crease of about 7 percent in butter 
sales. The point from which an in- 
crease in butter sales as noticed is also 
the point at which butter prices were 
reduced. Many explanations — have 
been offered but the indications are 
that the price reduction was the big 
reason. Furthermore the increase in 
consumption is generally found to be 
the result of new customers entering 
the market. Prices got down to the 


(Please Turn to Page 106) 
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Smart Packages Feature New 
Interest in Cottage Cheese 


OTTAGE CHEESE is assuming 
an increasingly important and 
mature role in the milk busi- 
ness. This is evident in the production 
statistics but even more so in the 
thought and planning going into the 
production and merchandising pro- 
grams. More and more one encounters 
plants in which cottage cheese has 
been accorded manufacturing facili- 
ties designed specifically for that prod- 
uct. These involve rooms with tem- 
perature control, special cottage cheese 
equipment, and personnel trained 


the manufacture of cottage cheese. 


Given equal recognition is the cot- 
tage cheese package. The concept of 
quality in both the product and the 
merchandising program is an_ out- 
standing characteristic of the mature 
stature that has been accorded cottage 
cheese. 

Last month we described in detail 
the packaging program developed at 
Martin-Century Lansdale, 
Pennsylvania. 
a professional firm of package de- 
signers. 


Farms in 
That job was done by 


A few weeks ago we studied 
the new cottage cheese program at 
Otto Milk Company in Pittsburgh. 
The cottage cheese package 
this firm was developed in coopera- 
tion with the Continental Can Co. 


used by 


The fact that the designers, working 
entirely apart, up with pack- 
ages that were remarkably similar in 
concept yet completely different in 
appearance, is a striking demonstra- 
tion of the common principles on 
which package design is based. 


came 


In both cases the designers used 
soft pastel colors in the package be- 
cause these are the colors that appeal 
A separate color was used 
different types of 
cheese the company produces. There 
that left us 


somewhat less than enthusiastic. 


to women. 
for each of the 
shade 


was one lavender 


How- 


in the word “quality” that is accorded 
a prominent position on the packages 

The cottage cheese program, indeed 
the entire packaging program, 
supported by a solid charge of adver- 
tising. This, 
tremely important 


was 


it seems to us is an ex- 
point. Good pro- 
and skilled personnel 
Profes 


sional package designers will produce 


duction facilities 
will produce a good product. 
a good package. Advertising and mer 
chandising men who know their busi 


ness can create a sales campaign with 
a big punch. 


However, none of these 





The use of a common symbol, the big “Q” enclosed in a sunburst, can be seen in the 


covers shown here. 


Notice the ease with which the contents of the package can be 


identified. Not demonstrable in a black and white picture are the variety of colors 


represented by these packages. 


ever, the packages were not designed 


for mencuiian tastes. 
At Martin Century Farms and again 
at Otto Milk Company the 


used on the package was carried over 


design 


into other packages, used on the 
trucks, and featured in advertising 
campaigns. The Otto Milk Company 


is using a sunburst that surrounds a 
large “Q.” The “Q” is the first letter 


Each product is given a distinguishing color. 


things by themselves are enough. It 
when each element is related 
that 
A good 


is only 
to the 


happen. 


other things begin to 


product, a good 


package, a sound advertising and 
merchandising program are not three 
separate things but are three parts of 
thing. When this 
understood the results have invariably 


been spectacular. 


the same fact is 











8504-BR 12 SQ. QUARTS 
ALSO AVAILABLE FOR OBLONG 12 GALS. 


BARKER EQUIPMENT COMPANY. 1157 Tenth St., Keosauqua, lowa 


cones Specially Engineered Cases for 


Automatic Casing 


Buy these Barker Cases now and you'll 
have the RIGHT cases when you're ready 
for automatic casing. Both types, for 
glass bottles or paper cartons — feature 
flush squared sides for precise automatic 
centering. The No. 8504-BR provides an 
open square corner pocket to prevent 
crowding the bottle when entering the 
case, thus avoiding breakage. The No. 
118 MP with the famous Barker ‘2 in 1” 
sheet metal corner i; also available in 
20 and 24 quart sizes. Buy Barker Cases 
for your needs of today AND tomorrow — 
and avoid y ob 





NO. 





118 MP 16 QT. or 9Y2 GAL. PAPER CARTONS 
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Built Around a TU Show — 


Package Plan Integrates All 
Phases of Merchandising 


CONCEPT OF merchandising 
A and selling built around a 

television program has suc- 
ceeded in increasing sales, according 
to dairies which have tried it. Name 
of the program is the “Cisco Kid.” 

In addition to television advertising 
the program includes plans to build 
distribution, dealer and employee en- 
thusiasm This is 
done through the integration of all 
advertising, merchandising, and sales 
promotion functions around the tele- 
vision show. 


and sales volume. 


For each dairy sponsor using the 
Cisco Kid, the show’s producers, ZIV 
Television Programs, Inc., prepare a 
selling plan specifically for the market, 
consumer, distributive and competitive 
situations. ZIV employs men who are 
specialists in the dairy business and 
the advertising business to work with 
milk firms. 

A specific illustration of the success 
of the Cisco Kid plan is the experience 
of the Leatherwood Company, Blue- 
field, W. Va. 
using the Cisco Kid on radio for five 

TV 
Advertising results had 


Leatherwood had been 


years and on for two years. 


been good, 
but Leatherwood was bucking large 
regional milk plants in its markets. 
When the Cisco Kid Selling Plan was 
the 1957, 


Leatherwood’s | selling 


introduced in spring of 
customers in 
area were intensely loyal to brand 
favorites in dairy purchases; distribu 
tion was good, but dealers tended to 
sidetrack 
large companies. 


Leatherwood in favor of 


Leatherwood turned its advertising 
over to ZIV. The program started by 
firing up enthusiasm of employees 
for the Cisco Kid selling plan. This 
was done at employee meetings at 
which an episode of the Cisco Kid 





The integrated compaign included per- 


sonal appearances by the Cisco Kid, 
himself, and specially designed half- 
gallon containers bearing likenesses of 
the Kid, his sidekick and their horses. 


was shown in color. At the conclusion 
of the meeting each routeman knew 
how to tell his dealers about Leather- 
wood’s efforts to build traffic in stores. 


A letter to owners’ 
and operators’ homes from the Cisco 
Kid explained Leatherwood’s plan to 
build Routemen quickly fol- 
lowed up the letter, announcing that 
the Selling Plan — spearheaded by 


grocery store 


sales. 


Three pretty “Leatherwood Hostesses,” 


special Leatherwood halt-gallon cay. Fe 
tons featuring pictures of stars Cig 
and Pancho on side and top panels~ J 
would begin immediately. Point of 
purchase materials featuring the Ty 
show 





went up. A _ schedule of ap. 


nouncements on TV plus five radio 


te 


stations and in newspaper ads show. 
ing the star, Duncan Renaldo, posing 
with the new carton added to the big 
build-up. 





To get new customers and to lure 


customers away from other brands 


Leatherwood did a number of things: 


visited stores to 
plug the Cisco Kid milk carton and 
distribute 


in cowgirl attire, 
children. A 
special plastic Cisco Kid tumbler was 
given with each half-gallon of milk. 
In one week-end, 15,000 half-gallons 
Bluefield (population 
21,506), a 500 percent increase over 


souvenirs to 


were sold in 
normal week-end sales. 
The Kid, 
Renaldo, toured the market area for 
two days. He met 30,000 people in } 
He 
radio. The effect: “. . . biggest month 
years,” said W. S. Brank, 


sales 


RR a ee 
ahac 


Cisco himself, Duncan 


groceries. was on television and 
in many 
of Leather- 
wood. “We encourage other dairies to 


general manager 
investigate this merchandising plan’. 

A ZIV TV spokesman says, “Fluid 
milk companies have special selling 
problems; what we're doing with the 
Cisco Kid is to provide a specialized 
solution to these specialized problems.” 
in all 
parts of the country apparently agree 
with him. Dairies like Barber Pure 


Processors and _ distributors 


Milk in Montgomery, Ala.; Miss 
Georgia Dairies in Atlanta, Macon, 
and Griffin, Ga.; Gold Seal in New 





Orleans; Gilt Edge in Oklahoma City, 
clients of the 


to name a few, : 
Cisco Kid selling plan. 


are 
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Doering PATTY- PRINT MACHINES 


are SELF-LIQUIDATING through SAVINGS in TIME, LABOR, MAINTENANCE 
and MATERIAL. Assure FAST, PROFITABLE ECONOMICAL, 100% AUTO- 
MATIC SELF-SYNCHRONIZING OPERATION. Patties are always cut through 


and accurately weighed. 


handled by only 2 OPERATORS. 


machines, capacities 200 


1375 W. Lake Street 


PATTY-PRINT machines are made in 2 sizes, capacities 400 Ibs. per hour 
(illustrated at left), requiring only 1 OPERATOR - and 1200 Ibs. per hour, 


Doering also manufactures 5 sizes of time-tested BUTTER PRINT 


WRITE TODAY FOR BROCHURE. 


Cc. DOERING & SON, 





to 5,000 Ibs. per hour. 












Inc. 


- CHICAGO 7, ILLINOIS 
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with the framing, just write Kieckhefer-Eddy Division, Weyerhaeuser Timber Company, Camden, New Jersey. 
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la.; Miss ae 
Macon, ...from tree farms to you ee 
1 in New TS 
ge Kieckhefer-Eddy and Weyerhaeuser are now combined to bring you YOUR DAIRY'S - 
ts of the ey ‘ , : , ‘ 
Pure-Pak milk cartons of cost-cutting uniform quality! Here, quality NAME HER a 
control is exercised from our tree farms and pulp mills through our 10 if E | " y 
milk carton plants...to your plant and on to your customers! Re- ye 
search and development in improved food packaging has also been J . 
NANCE combined. So look to your KE-W man for quality sales-building " 
AUTO- ' , ‘ . 
through Pure-Paks... plus multi-color design service and constant inventory 
control. Write our plant nearest you. If 
er hour 
>» hour, PLANTS IN: Camden, New Jersey; Three Rivers, Mich.; Seymour, Indiana; 
Carpentersville, Ill; Hastings, Nebraska; Jacksonville, Florida; Garland, Ano A 
Texas; Salt Lake City, Utah; Whittier, Calif. and Vancouver, Washington SY 
RINT of 
Kieckhefer-Eddy Division tla 





WEYERHAEUSER TIMBER COMPANY 
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By V. H. NIELSEN 


Open Vat Causes Poor 
Quality in Cottage Cheese 


QUESTION—For several weeks 
our cottage cheese has been show- 
ing poor keeping quality. Within 
a few days after manufacture it 
shows a pronounced bitter flavor. 
This often develops into a putrid 
flavor. Our culture seems to behave 
satisfactorily, and we have had no 
difficulty with acidity development, 
setting or cooking the curd. Our 
skim milk comes from a supply of 
ungraded milk, but the cream used 
for dressing is from Grade A milk. 
Have you any suggestions for solv- 
ing our problem? 

ANSWER-—During a visit to your 
plant I was able to make the follow- 
ing observations of the manufacture 
procedure and of the product. 


1. The skim milk is pumped di- 
rectly the the 
cheese vat where it is pasteurized at 
143 An agitator 
mounted at one end of the vat keeps 
the milk in motion during pasteuriza- 
tion cooling. About 1% hours are re- 


from separators to 


F. for 30 minutes. 


quired to bring the temperature from 
80 to 143° F., and almost 3 hours are 
spent in cooling the milk to the setting 
temperature (72° F.). During this 
operation the vat is left uncovered. | 
would submit that this method of pas- 
teurizing and cooling the milk is not 
satisfactory. The open vat would cause 
the foam on top to be considerably 
colder than the main body of the milk. 
Consequently the bacteria in this foam 
may survive the pasteurization and 


60 


recontaminate the entire batch of skim 


milk. 


The minimum improvement of this 
situation would be to provide covers 
for the vat during the pasteurization. 
The best would be 
to pasteurize the skim milk in a tubu- 
lar flash heater or in a short time-high 


recommendation 


temperature system followed by quick 
cooling to the setting temperature. 


2. With one important exception, 


the cheese making process itself was 
normal and satisfactory. Following 12 
at 72° F. (using 1% 
starter and a commercial coagulator) 


hours’ setting 
the curd was cut when the whey acid- 
The cheese 

within 1% 


ity was 0.56 per cent. 

was brought to 120° F. 
hours, and the curd had the desired 
firmness 20 minutes later. At this point 
the whey acidity was 0.57 percent. 
The cheese was then washed 4 times 


with water at 55° F. However, after 


might actually have done some harm 
because it reduced the acidity below 
(or increased the pH above) a de- 
sirable level. In Table 1 you will see 
that the pH value of Lot No. 87 which 
was washed only 3 times is substan- 
tially lower than those of the previous 
lots which were washed 4 times. 


This may be important since the 
pH of the curd has a distinct influ- 
ence on the type of microorganisms 
growing in the cheese. Many of the 
proteolytic bacteria which might be 
responsible for the bitter and putrid 
flavor in your cheese grow far better 
at pH 5.1-5.2 than at pH 4.6-4.8. 


For this reason I should advise you 


TABLE 1 


EXAMINATION OF WATER, STARTER 
AND COTTAGE CHEESE 








Yeastand Pro- Lip- Psychro- 

Total mold teolytic olytic philic 

count count count count count pH 
Tank woter 10 _- 0 0 
line water 10 a 0 
Starter No. 1 0 0 0 
Starter No. 22 0 0 0 
Bulk starter 0 0 0 
Cottage cheese (Lo: 80, washed 4 times) 130 0 0 300,000 4.80 
Cottage cheese (Lot 82, washed 4 times) 20 30,000 0 300,000 5.19 
Cottage cheese (Lot 85, washed 4 times) 40 25,000 0 300,000 5.10 
Cottage cheese (Lot 86, washed 4 times) 200 70 0 300,000 4.82 
Cottage cheese (Lor 87, washed 3 times) it) 40 0 1,000 4.66 
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the third washing the temperature of | 
the curd was already reduced to 56° | 
F. Hence we may conclude that the 
fourth washing was ineffective from 
the standpoint of cooling the curd. It 
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NEW! mm-9004 HIGH CAPACITY -<SEAL Warm Milk Separator 


Westfalia 
GUARANTEES 
20,000 lbs. per hr. 


MINIMUM 
...and Clean Skim 
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At last — a truly high capacity warm milk 


tive from separator: The new Westfalia MM-9004 has a rated 
e curd. It capacity of 20,000 pounds of warm milk per 
a be hour, with greater total disc area and much larger 
re) 0 ; : De STEALIA sediment-holding space. Like the well-known 
o will a USL Westfalia MM-5004, the new HIGH CAPACITY 


MM-9004 gives constant high skimming 
efficiency and positive clarification throughout the 
entire run...thus assuring clean skim. 


87 which 
; substan- 
> previous 


—— Having the largest sediment-holding space of any 





since the separator on the market, the MM-9004 

inct influ- separates much more milk before cleaning is 
ange necessary — and its clarifying efficiency 

we = a is just as high at the end as it is at the start of a 
ie poe run. The MM-9004 can also separate whey, 

for teathen | and clarify and standardize warm milk. 

| 4.6-4.8. 

Ivise you 


* Please note that we say minimum, not “‘up to.”’ By ‘“‘minimum” 
we mean rated capacity. However, you can separate efficiently 
at capacities considerably less than the rated amount. 





Introducing 
Two More 
HIGH CAPACITY See your nearest Westfalia dealer for full details 


| GH SEAL SEPARATORS CENTRIC©O 


ae | * MN-9004: For Warm Milk and Whey (Oo 6¢ 08 2 2 6 625 

















Separation. Same capacity as 
“ es enna . ' 75 West Forest Avenue, Englewood, N.J. * Phone LOwell 9-0755 
04.66 


¢ MN-9004-C: The first high capacity 


Cold Milk Separator! Rated capacity is : 
Bevis 10,000 Ibs. per hr. at 40°F. The Trend is to WESTFALIA 

















strongly to reduce the number of 
You might make them 
more effective from the standpoint of 
cooling the curd 
water (35-40 


washings to 3. 


by using chilled 
F.) in the last washing. 

3. When faced with a problem like 
yours one should always look care- 
fully for possible contamination from 
The 
sources to suspect would, of course, 
Even 
well 
from the standpoint of acidity devel- 


outside sources. most obvious 
be the water and the starter. 


though your starter functions 
opment you can never be sure that 
it may not also contribute undesirable 
microorganisms. The water used for 
washing the cottage cheese should 
always be checked carefully for pos- 
sible contaminating bacteria since so 
For 
these reasons we examined bacterio- 
logically both starter and water. The 
Table 1. 
are negative in that we did not find 
any yeasts, molds, proteolytic or lipo- 
lytic The _ total 
count in the water was low. We must, 
therefore, 


much of it is used on the cheese. 


results are shown in They 


bacteria. bacterial 


rule out these sources of 


the difficulty you have. 
4. Examination of the 4 most re 


cent lots of cheese revealed that they 





were either slightly or distinctly bitter 


NDC FIGHTS TO 
PROTECT NAME 
Because of a 
the organizations, 
Milton Hult, president of the 
National Dairy Council, has sent 


similarity of 
names of 


the following message to all 
members: 

For Your Information: 

We have just learned that 


some of our members have been 
solicited by the National Dairy 
Merchandising Council of Den- 
ver, Colorado. This is to notify 
members of the National Dairy 


Council that National Dairy 
Merchandising Council is in no 
way associated with National 


Dairy Council. Appropriate legal 
action is being taken to cause 
them to change their name. 


MILK FAT BULLETIN 
A bulletin entitled “What's All 
This About Diet Heart 
Disease?” has been printed by 
the National Dairy Council, 111 
No. Canal Street, Chicago 6, IIl. 
The Council will send you as 


and 


many as you want. 


Also the proteolytic count was high jn 
two of them while the psychrophilic 
count was high in all four samples, 
The pH values varied from 4.80 to 
5.19. On the last day I spent in your 
plant a vat of cheese was made for 
which the number of washings was 
limited to 3. The effect of this on the 
pH value is apparent from Table |, 
It was maintained at 4.66. You wil] 
also notice that proteolytic and psy- 
chrophilic counts in this lot are much 
iower than in most of the previous 
lots. 


5. All the samples of cheese were 
distinctly lacking in flavor and aroma. 
This suggests that the starter is not 
satisfactory from the standpoint of 
flavor production. You would be well 
advised to exchange your present 
starter for a fresh one from the lab- 
oratory. In my opinion the most im- 
portant source of flavor and aroma in 
cottage cheese is the activity of bac- 
teria in the (L. citrovorum 
and L. dextranicum) which grow in 


starter. 


association with the lactic acid pro- 
ducing S. lactis. If they are lacking, 
the desirable mildy acid and aromatic 
characteristics of the cottage cheese 
will not develop and the resultant 
favor is flat and sometimes bitter. 

















NA 


ea 


ducts 


Ve 


a truste 
all dairy pro 









224 WEST JEFFERSON 


Wim Ey 


Printed and 


" Brand Ng Pp Cka ed 
Call or Writ me — as you preter nae" Yo 
Producing and Cus... oday! re 


hi 


BOULEVARD 


















wr 








SOUTH BEND 1, 


INDIANA 


62 American Milk Review 





is high in 
shrophilie 
samples, 
| 4.80 to 
it in your 
made for 
ings was 
iis on the 
Table 1, 
You will 
and _psy- 
are much 
previous 


eS Were 
id aroma, 
er is not 
[point of 
1 be well 
present 
the lab- 
most im- 
aroma in 
y of bac- 
itrovorum 
grow in 
acid pro- 
> lacking, 
aromatic 
se cheese 
resultant 
bitter. 


« Review 





3 








Saue Dellan... 


WITH THE NEW 


150° AUTOMATIC 


DUMPING SYSTEM 


















HERE AT LAST IS THE 
REAL ANSWER TO 
YOUR PROBLEMS 


The first fully automatic milk receiving operation, 
complete in one package. Just think — one man can 
handle all the milk coming into your p!ant — take 
composite samples — record weights with no inter- 
ruption between patrons at speeds up to 16-18 C.P.M. 


PROVIDES greater sanitation .. . Better control... 


LESS INITIAL INVESTMENT 
LESS SPACE REQUIRED 


LESS EQUIPMENT 
TO MAINTAIN 


. Less operator 
. Less 


More accurate composite samples . . 
fatigue ... Less steam required to cperate.. 
power required (One Power Unit) . . . Fewer wear- 
ing parts... 


PLUS the regular features which have made Kendall 
Washers the watch word of the Dairy Industry for 
over 29 years. 


KENDALL-LAMAR CORPORATION 


POTSDAM, NEW YORK 
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Taxes Take a big Gite but, Jt Will 
Be Worth Your While to Consider... 


What Uncle 


T MOST ANY TIME of the 
year the average businessman — 


when he thinks of the Fed- 
eral Government —considers only what 
Uncle Sam is doing to him, in the 
way of collecting taxes. Men have 
been paying taxes to governments for 
centuries, if not eons, and griping 
about it, and they’re still doing it. 


But as a citizen, and as a business- 
man, you do get something for your 
taxes. 

As a businessman, you benefit these 
days, because Uncle Sam has been 
developing, through the years, serv- 
ices for business that have been proved 
to be extremely helpful. It is true, 
of course, that Uncle Sam _ through 
various agencies, does a lot of things 
to businessmen — through the Depart- 
ment of Justice, the Federal Trade 
Commission and other agencies. But 
this isn’t about those things. This is 
going to be about what Uncle Sam 
does for you. 


One of the most useful federal 
agencies, to businesses of all sizes, is 
the Small Business Administration, 


headed by Wendell B. Barnes. 

SBA, which Mr. Barnes calls a “100 
per cent service organization,” offers 
three major services to small firms: 


Sam Is Doing for You 


By LARSTON D. FARRAR 





The power of the Federal courts which 
John Marshall did so much to establish, is 
symbolic of the growing power of the Fed- 
eral government in general. Although this 
power is usually viewed with considerable 
suspicion it also offers certain opportunities. 


contract assistance, i.e., obtaining gov- 
ernment contracts for goods and serv- 
ices required by both military and 
civilian agencies; management and 
means of publica- 


tions, research and development assist- 


technical aid by 


courses; and 
It makes 
loans in disaster-struck areas and to 
small businessmen in all areas of the 


ance and educational 


business and disaster loans. 





nation, if they can prove their need 
for the show that | 
there is a reasonable chance they can 


money and can 
repay the money over a period of | 
years. Many of the loans run above | 
$100,000 so that is not such “small | 
potatoes” as the name of the agency | 
might indicate. The Reconstruction | 
Finance Corporation could and did 
make loans running into the tens of 
millions of dollars to big industries. 


This agency not only gives away 
(to those requesting such services) a 
terrific amount of management, tech- 
nical and merchandising know-how 





each The biggest way _ this 
agency helps business is through pub- 
lication of its Technical Aids Leaflets 
and Management Aids booklets, which 
are available in 


year. 


bulk for minimum 
sums, to be distributed in all parts 
of a big industry. Many extremely 
large industries in all fields get the 
SBA’s leaflets, which are free, or buy 
its pamphlets and booklets, which sell 
for very small sums and see to it that 
all of the executive and management 
personnel receive the good _ ideas 
brought out in these publications. 
Some of these publications which 
could be particularly useful to those 
in the dairy business include: “A 
Handbook of Small Business Finance;” 
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G. P. GUNDLACH & CO. 


CAPITALIZE ON YOUR OWN INDIVIDUAL BRAND NAME 


with the only 12 month plan complete with 


Service on product... Service on packaging ... Service on merchandising. 


For further information write, wire or phone the 


“Servants to the Dairy Industry” 


BOX A + STATION N ~+ CINCINNATI 3, OHIO 
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Just look at all they offer 

that's new and better... and 
you'll see why these new Chevies 
are the fleetest, sturdiest, 
handsomest dollar-savers yet! 
Meet Chevrolet for '58! 


NEW LIGHT-DUTY APACHES 

Nifty, thrifty Apaches— built to out-work 
anything in their weight class—offer 
three completely new Step-Vans equipped 
with walk-in bodies. Together with high- 
capacity panels, pickups and four-wheel 
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| NEW I958 CHEVROLET TRUCKS WITH 
“| NEW HUSTLE! NEW MUSCLE! NEW STYLE! 


drive models, the expanded lineup offers a 
truck to make quick work of your most 
troublesome delivery chores. And all new 
Chevrolet trucks bring you handsome 
new broad-shouldered styling. 


FAMOUS 6’s OR SHORT-STROKE V8’s 

There’s new pep and power in any engine 
you pick, too—whether it’s the industry’s 
most popular 6 or a high-compression V8. 
Both give you traditional Chevrolet econ- 
omy. Look over Task-Force 58 at your 
Chevrolet dealer’s. . .. Chevrolet Division 
of General Motors, Detroit 2, Michigan. 





SEE THE LATEST EDITIONS OF THE “BIG WHEEL” IN TRUCKS —1958 CHEVROLET TASK-FORCE TRUCKS 











Small 
Ideas fo 


“Executive Development for 


Business;” “IT'wo Dozen 
Effective Administration;” 
Insurance;” “Borrowing Money from 
Your Bank;” “How to Set Up Sales 
Territories;” “How Field Warehousing 
Concerns Help Small Business,” and 
“Streamlining Office Systems in Small 
Business.” 


“Business 


Another significant contribution 
Uncle Sam is making to businessmen 
is through the Office of 
Services, U 


Technical 
. S. Department of Com- 
merce, in the field of spreading valid 
information about basic research. 
One of the most spectacular devel- 
opments in U. S. industry in the past 
decade and a half has been the tre- 
mendous surge of interest in research. 
The staggering sum of more than 
$4 billion a year is being spent on 
research in more than 4,300 labora- 
tories. This contrasts with about $500 
million that was being spent in some 
2,000 laboratories 15 years ago. 


More than half of the funds for 
this research are contributed by the 
federal government. Some of the fed- 
eral money is spent in its own lab- 
oratories, but more of it is allocated 
to industrial and institutional labora- 
tories working under federal contract. 


Since many of the nation’s best 
scientific minds have been enlisted in 
this gigantic research program, and a 
lot of the men who own these brains 
are in federal establishments, the task 
of getting this basic research (of a 
non-secret nature) to all businessmen 
early was recognized as a prime prob- 
The Office of Technical Serv- 
ices is the means that has been de- 
veloped so that all of the unclassified 
and declassified material can become 
widespread knowledge among indus- 
try generally. 


lem. 


The office collects research reports 
from the Army, Navy, Air Force, 
Atomic Energy Commission, National 
Advisory Committee for Aeronautics 
and many other federal agencies. The 
enormous volume of research done by 
or for these agencies is of value in 


A familiar source of help to 
businesmen is the research 
carried on in government 
laboratories. Uncle Sam 
spends over $4 billion year- 
ly for this purpose, much of 
it in industry laboratories 
working under federal con- 
tract. 


virtually every field of industrial in- 
terest, including chemicals, films, plas- 
tics, foods, fuels, instruments, textites, 
rubber, ete. 


From this research have come such 
developments as the application of 
automation in the factory, the produc- 
tion of new adhesives, new packaging 
possibilities with polyethylene bottles 
The OTS has 
gathered more than 250,000 of these 
reports, any one of which is available 


and numerous others. 


for a small fee, and not long ago the 
Atomic Commission turned 
over to OTS its entire collection of 
many 


Energy 


unclassified re- 
ports of industrial interest. 


thousands of 


The OTS 300. of 
these reports each month for its pub- 
lication, U. S. Government Research 
Reports, handled on a_ subscription 
basis by the U. S. Superintendent of 
Documents, Government Printing Of- 
fice, Washington 25, D. C. ($6 a year). 
Reports of wide interest are reprinted 
and may be obtained from OTS for 
cost of printing and handling. 


abstracts about 


OTS also publishes a monthly Tech- 
nical Reports Newsletter ($1 a year 
Docu- 
ments), containing abstracts of the 15 


from the Superintendent of 
or more best reports received each 
month; for special research studies 
more than 300 Catalogs of Technical 
Reports (10 to 15 cents a copy) have 
been prepared on a variety of sub- 
jects. A single catalog may list all 
reports in the OTS collection, going 
back in 


some cases as far as the 





German research documents, on such 


subjects as cellulose, ete. 

The published 
seven inexpensive volumes describing 
+300 
available for license to private com- 


agency also has 


government-owned 


panies on a non-exclusive royalty-free 
basis. In this Patent Abstract Series 
companies found new 


many have 


items to manufacture. 
include “Chemical Products and Proe- 


esses,” “Machinery and Transportation 


Equipment” and “Ceramic, Paper 
Rubber, Textile, Wood, and Other 
Products and Processes.” 


To provide individual service to 


companies desiring the latest informa- 








inventions } 


The volumes | 


tion on particular products or proc- | 


esses, OTS maintains a small staff of 
technologists who conduct a “Question 
service. Use of this 


and Answer” 


service may be obtained by writing | 


to OTS or by calling at one of the 
Department of Commerce field offices. 


The Department of Commerce is 
organized in many ways to help busi- 
nessmen help themselves, in every 
possible way, without running afoul 
of the anti-trust laws or other laws that 


prevent collusive action on_ pricing. 

The Patent Office and the National 
Bureau of Standards, both in the De- 
partment of Commerce, are most help- 
ful to and industry. The 
Patent Office’s weekly publication, the 
Official Gazette, 


patents available for licensing or sale. 


business 
contains a list of 


When an inventer or a company hold- 
ing patent assignments wishes to sell 








GET SET FOR 
NEXT SUMMER’S 
ICE PROBLEMS. 
KENT 
CHIP ICE 
DEALERS WANTED 





me 





CONTINUOUS PRODUCTION 
No recycling and heating of 
all ice-making surfaces 
to remove ice. 





SOLID THICK ICE CHIPS 
PACK TIGHT AROUND 
BOTTLES AND CARTONS 


Automatic Ice 
Unlcading bins available 


SIZES 1 TO 50 TONS A DAY 
KENT INDUSTRIES, Inc. 


2244 So. Michigan Avenue 
Chicago 16, Ill. 
DA 6-6434 
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“WE'RE GOING TO USE SUNOCO TIGHT SEAL ON THE CARTONS 
SO THEY'LL STOP FOLLOWING ME ALL OVER TOWN.” 





At refrigeration temperatures... 


SUNOCO TIGHT SEAL WAX GIVES 
CARTONS GREATER STRENGTH 


Sunoco® Tight Seal is a 100% petroleum tank trucks. It is sold exclusively through 
wax. It is especially processed to give your Pure-Pak. Call or write Pure-Pak Division, 
cartons increased strength and flexibility at Ex-Cell-O Corp., 1200 Oakman Blvd., De- 


temperatures between 40F and 50F. In this troit 32, Mich. 
temperature range, ordinary waxes become 
brittle, frequently crack and flake. The con- 
sistent high quality of Sunoco Tight Seal 


will assure you of strong cartons, fewer 
bulgers and leakers. 
® 





Tight Seal is available in 50-lb. cartons, 
1,000-lb. and 2,000-lb. pallets, tank cars, and 


INDUSTRIAL PRODUCTS DEPARTMENT 


SUN OIL COMPANY Philadelphia 3, Pa. 


N OIL COMPANY 


IN CANADA: SUN OIL COMPANY LIMITED, TORONTO AND MONTREAL 


November, 1957 vd 








or license such inventions, the Official 
Gazette publishes the information. 


The National Bureau of Standards 
is devoted to developments of devices 
and processes to serve special needs 
of Uncle Sam’s many agencies and to 
standardize the specifications on ma- 
terials and products purchased by 
federal agencies. But in many _ in- 
stances its devices have commercial 
applications and such products usu- 
ally are available for commercial use 
on a non-exclusive, royalty-free basis. 
NBS publishes Technical News Bul- 
letin, which each month reviews new 
NBS product and process develop- 
ments. 

Besides these agencies in the De- 
partment of Commerce, there is the 
Bureau of the Census, which pub- 
lishes a wide range of information, 
based both on spot checks of the 
population and business, and on more 
comprehensive census-taking. Through 
the Bureau of the Census, business- 
men can get information invaluable in 
planning to market a specific product 
or in laying plans for long-time capital 
expansion or for other business pur- 


poses. 


There also is the Office of Distribu- 


tion, an adjunct of the Business and 
Defense Services Administration, U.S. 
Department of which 
prints such publications as its Business 
Service Bulletin on “The Downtown 
Shopping District” and other phases 
of problems connected with distribu- 
tion. 


Commerce, 


The Department of Labor is of 
service to industry, too, in another 
field of activity. Keeping up with the 
wide range of labor regulations and 
acting so as to maintain or improve 
labor relations are vital problems to 
all phases of industry. 

Through various bulletins, leaflets, 
interpretations and rulings, which it 
strives to publicize as widely as pos- 
sible, the Department of Labor is 
working to standardize compliance 
with its ukases and to make it pos- 
sible for management and labor to 
live together and work together more 
efficiently and intelligently. 


There also are important sources of 





Larston D. Farrar, business 
writer and lecturer, is the author 
of the best-selling book, WASH- 
INGTON LOWDOWN. 











research information in the U. S. De. 
partment of Agriculture, which carries 
on extensive 


marketing research 
studies; in the U. S. Department of 
the Interior, which also sponsors 


specialized research, and through the 
Department of Defense, which fur. 
nishes much information to defense 
contractors in every field which jt 
touches, and these are legion. 

The Federal 


Trade Commission. 


which frequently is in the news be. | 


cause it moves against 


tising, also has many constructive 
tasks which it undertakes. These ar 
of direct benefit to all industry and 
at times to specific industries. For 
example, monumental — economic 
studies have been made by FTC in 
various industries and these are use- 
ful for study by those interested in 
all phases of management. The FTC 
also sponsors trade practices agree- 
ments, through its division of trade 
practices, which make it possible for 
various industries to lay down stand- 


ard advertising and other practices | 


which all branches of the industry 


must follow, or be cited for violations. | 


(Please Turn to Page 106) 





companies 
engaged in false or misleading adver. | 
: 








Gain new customers and hold your present ones with this 
public relations gesture that is second to none. In addition 
to providing a safe, sensible and sanitary place to deliver 
your products, Muckle insulated bottle cabinets do much 
more. A new advertising medium is yours for years because 
the leather-grain aluminum finish can’t rust ... won't show 
. and is practically indestructible. Customers 
appreciate and talk favorably about this service. Wouldn't 
this be a wonderful way for your route men to say ‘‘Merry 
Christmas” to their customers this year? 


scratches .. 


LET US SEND YOU sample cabinet at cost... post- 
age paid for your inspection. 


MANUFACTURING CO. 


Muckle Bottle Cabinets assure: 


DAIRY FRESH __. 


products day after day...year after year! 








Owatonna Zone 12, Minn. 
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THe KVP Company 










From pine...to pulp... 
to paper...to people... 
through KVP 


“Protecting America’s butter is our 
business. We comb 3,400,000 acres of 
woods to find suitable trees to make 
into protective papers. Some call us 
‘Tree Farmers’ —we cultivate more 
trees than we cut. So there will 
always be KVP paper for the future.” 











How KVP Kalakote Heat-Sealed Waxed Overwraps 


help you sell more butter 


Trends in modern packaging strongly indicate 
that a superbly printed illustration of mouth- 
watering food can sell a product on sight. 


Yes, a convincing, tempting picture of your but- 
ter’s matchless, fresh flavor on KVP Kalakote 
heat sealed waxed overwraps can most certainly 
make an impulse item out of your butter. 


For butter, melting deliciously into waffles, a 
baked potato, or green vegetable can be por- 
trayed with surprising fidelity on KVP Kalakote. 
It provides the ideal background for KVP’s top 
quality printing. KVP Kalakote’s pure, white 
brilliance makes it possible to capture the true, 
rich, butter color completely. 





Sie, 


November, 1957 


The quality of the basic KVP paper and the 
KVP waxing process not only insures maximum 
printability but, at the same time, protects the 
dairy-fresh flavor. In fact, when you combine 
Kalakote overwraps with KVP Genuine Vegeta- 
ble Parchment inner-wraps your butter has max- 
imum protection from light, odors and evapora- 
tion. According to one large user, these quality 
overwraps save enough in shrinkage from mois- 
ture loss alone to pay for their cost. 


Why not write today for samples and the full facts. 
Other KVP Dairy Papers: Genuine Vegetable 


Parchment, Ice Cream Novelty Wrappers, Ice 
Cream Slice Wrappers, Butter Patty Sheets. 


a ake oe 








Vp) Kartamazoo, MicHican 
>” 
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Producer Strikes Threat to 


Coop Leadership 


IVE PRODUCER STRIKES in 
major markets during recent 

weeks indicate the gravity of the 
issues that confront producers and 
distributors. Indianapolis, Cleveland, 
New York, Detroit and the Athens- 
Huntington area in Ohio have all ex- 
perienced strikes or the strong threat 
of a strike. 


In each case the pattern was the 


same. A minority group of producers 
engineered the strike under highly 
emotional leadership. In each case, 
also, there was dissatisfaction with 
existing farm organization leadership. 
Some of the strikes were clearly efforts 
to wrest control of farmer organiza- 
tions from the incumbent officers. The 
Fair Share 


Michigan and the Dairy 


Bargaining group in 


Producers, 


category. 








ie 
See ede sweet toa 


fo save if... 


CLEAN VACUUM PANS WITH 
SOLVAY FLAKE ACE ALKALI 


Speed your cleaning operations and you'll save money—good 
reason to specify So-vay Flake Ace Alkali! Its exclusive com- 
bination of ingredients speeds the removal of milk proteins 


and fat, even under extreme hard water conditions. SOLVAY 


Flake Ace Alkali produces premium results at a practical 


price. To obtain details of the use of Flake Ace for cleaning 


pans, evaporators or other milk condensing equipment, write 


for Sotvay Service Bulletin No. 2-54. It’s yours without cost. 


SOLVAY PROCESS DIVISION 
ALLIED CHEMICAL & DYE CORPORATION 
61 Broadway, New York 6, N. Y. 


. BRANCH SALES OFFICES: 
Boston + Charlotte - Chicago + Cincinnati - Cleveland + Detroit - Houston 











New Orleans « New York + Philadelphia + Pittsburgh - St. Louis + Syracuse 





Inc., of Indianapolis fall 


into this W 


The strikes have all been of shor 





duration and all have been failures 
as far as the achievement of immedi. 
ate goals has been concerned. The 
New York strike lasted scarcely a day, 
The Athens-Huntington ' 
through four days. 


strike rap 
Cleveland pro- 
ducers were out about the same length 
of time although it is hard to say 
just exactly when the stoppage began | aC 





an 


or ended in that market. The Indiap. si 

apolis strike never got off the ground | 

as a temporary injunction halted the 

threatened strike pending a hearing, oO! 
The producer leadership has re. 

flected the caliber of the strike. One js 

inclined toward the term “impulsive.” 

The New York and New Jersey strikes 

were the poorest of the lot and were 

the most impulsive. There appeared | 

to be little basic thinking or appreci- 


ation, of either the ends to be gained 
or the consequences to be faced in | 
this strike. The Michigan strikes have 
been the most effective. Although the 
Fair Share group lost a strike a year 
ago, they did shut down the milk sup- 
ply for Detroit and lost their grip 


only when an injunction prevented 


Se 


them from stopping the movement of 


milk through mass picketing and vio- 
lence. They were well enough organ- | 
ized to keep the milk from getting 
into the city. Their influence was 
easily discernible in the next round of 
price bargaining with dealers. The 
Michigan Milk 
threat of another strike as a weapon 
at the bargaining table for the first 


Producers used_ the 


time. 





The Indianapolis affair was and is 
more of a rebellion against established 
cooperative leadership than anything ( 
else. It is led by George Sandefur 
with an apparent assist from a Detroit Th 
labor man by the name of Sam Bailo. 


Mr. Bailo’s role is not clear but seems rw 
to be in a kind of advisory capacity. rie 
It is easy to read a significance into - 
these strikes which does not exist and | No 
equally easy to miss the real point. | — the 
They are not, in our opinion, a pati} red 
of a master plan to organize dairy) 
farmers. They are, however, evidence 
of unrest which is primarily a rebellion 
against established farm leadership 
The failure of farm organizations to No 
offer the kind of leadership needed in | _ 
an era of profound revolution on the 7 
dairy farm is very possibly the basic 
cause of the crop of strikes that have 
bloomed so violently. 
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mice Can Be Driven Through an 8’ 5” 


the first he Challenger bears the 

High Door When Empty 3A Symbol... your as- 
surance that it meets ex- 
as and is acting standards. 


stablished 


anything E . . Convenient 
Sandefur Compact, lightweight, ’ Complete 
a Detroit 


Bail The answer to the industry’s challenge for a quality bulk tanker design, 
am Bailo. 


, that would Reduce steps, Handle easier, Lower time in pick up 
yut seems 


spacity and unloading — Reduce gross weight, Lower operating costs, be 
capacity. 

j ' Attractively priced within the range of every bulk milk hauler. 

‘ance into 
exist and Now .. . added to the well known line of quality Walker Dairy Equipment, 
eal point the New Challenger achieves these important hauling cost 


ym, a pari reductions, thus providing greater net income. 
1ize_ dair\ 


, evidene Complete Visibility in patting pump compartment 
i rebellion ; 
eadership Ma Milk House Daan, 
zations to ‘ 4 — 
Jed in No Dust, mud or snow problems on compartment doors. Step out of ca 
needec ° ° ° ¢ 
n the on Milk house door stoop — no tracking mud or dirt into Milk House. 
on O 
the basic 
that have Don’t Miss Getting All the Amazing Advantages On This New All working parts instantly and completely accessible. 
Walker Tanker . . . Write, Phone or Wire Today!!! New service free spring coil extension cord — no cord reel service 
problems in the field. 
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Lawson Milk Company Plans 
150 Stores in Cleveland 


biggest milk store system in any 

market in the United States, the 
Lawson Milk Company has announced 
plans for the establishment of approxi- 
mately 150 stores in Cleveland. Origi- 
Akron, Ohio where J. J. 
Lawson parlayed the gallon jug and 


it WHAT MAY PROVE to be the 


nating in 


the cash and carry store into one of 
the great milk distribution enterprises 
of the mid-west, the Milk 
Company has startled, dismayed, and 
confounded the rest of the industry 
with its consistently low prices. 


Lawson 


According to Richard Lawson, presi- 
dent of the firm, the Cleveland market 
opened up when a permit for the retail 
sale of milk was issued to the company 
by the Cleveland Board of Health on 
September 30. E. B. Buchanan, chief 
of food and drug inspection in Cleve- 
land, said that members of his staff 
had inspected 975 farms shipping to 
the Lawson Company since July 22. 
Both the Lawson plant in Cuyahoga 


Falls on the outskirts of Akron and 
the Stowe plant on the periphery of 
Cleveland have been approved by 
Cleveland. 

The Lawson gallon jug, cash and 
carry method is not unfamiliar to 
Cleveland. There are 52 stores in the 
suburbs of the “city. However, until 
September 30 the Company did not 
have a permit to operate within the 
city itself. 

The introduction of 150 retail out- 
lets in the city will take somewhere 
around five years, Mr. Lawson told 
the American Milk Review. They will 
go in gradually but at an accelerated 
rate until the total is 
achieved. Asked if this would mark the 
end of the company’s program of ex- 


proposed 


pansion Mr. Lawson said “Not neces- 
sarily.” He pointed out that this did 
not mean that his company had a de- 
tailed plan of 
Cleveland investment. 


beyond the 
What he did 
mean was that, like any other com- 


action 















pany, the Lawson Milk Company 
pects to continue to grow. “The g 
is the limit,” he said. 

Stores in Cleveland will be owned 
by the Lawson Milk Company 4h 
though the buildings will be rented 
from private individuals who build 
them specif. 
cation. The stores are operated by q 


according to Lawson 
store manager who operates on a per. 
centage of gross profits. 

The move into the Cleveland market 
is a major undertaking for the Lawsoy 
Milk Company, as it would be fo; 





any company. In preparation for the 
expansion in their volume and the 


associated administrative problems 
the company has added some strong 


William List, 


not the ice cream association List, has 


names to its roster. 
been placed in charge of procurement, 
Russell Elmer, widely known as one 
of the Midwest’s leading labor leaders, 
recently left his job as head of a 
Cleveland local to take charge of dis- 
tribution and employee relations for 
Ormond, a founder 
of the Sealtest organization in 1935, 


Lawson. John I. 


has enlisted under the Lawson banner, 
He will be in charge of developing 
improved processing methods. 





VE, 


BULK MILK TANKS 


de 


the anker 
by op (ele) 


them with the Tanker. 


Your bulk tanks will be clean, sparkling and ready for 
use again in far less time than before when you clean 
Tanker’s rounded brush face and 
angled handle are designed especially for easier, faster cleaning 
of deep, rounded containers of all kinds . . . vats, tanks, trucks, etc. 
Tanker has a 2-piece water resistant block, both pieces individually 
replaceable, to give you long, economical service. 48” handle. 










CHOOSE FROM 2 FILLINGS: 


No. 1 Tanker—crimped black nylon bristles (illustrated) 
No. 2 Tanker—stiff Ox palmetto fibre 


Start now to clean your bulk milk tanks the speedy way—with the Tanker. 
Order Tanker and other Oxco quality Dairy Brushes from your Jobber. 
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INSTANT TEKKO 


New, exclusive crystallization process...dissolves instantly 


New Instant Tekko makes it easy for you to produce a better 
dairy product. It acts and tastes just like fresh fluid skim milk. 
Tekko’s crystals dissolve instantly. No separate machine-mixing 
process is needed. Low-heat Instant Tekko retains its protein 
structure and curd-forming characteristics. This assures you of 
superior uniformity, high quality and the desired “‘fresh milk” 
flavor. Here’s how new Instant Tekko can improve some of 
your products: 


1. Skim Milk—Makes it easy to build-up solids level. Sub- 
stantially improves taste; has higher nutritional value. 


2. Buttermilk—Has better protein stability and fuller curd- 
forming factors. Adds greater flavor; aids you in boosting quality. 


Western Condensing Company 


GOLDEN STATE SALES CORPORATION 


Appleton, Wisconsin e¢ San 


Francisco, 


3. Cottage Cheese—Exhibits more constant curd-forming 
characteristics, flavor and richness. Provides longer shelf life. 


4. Ice Cream— You get none of the shrinkage normally caused 
by unstable milk protein. You do get a more mouth-watering 
flavor. 


New Instant Tekko is made from high quality fresh fluid milk. 
It’s the most efficient skim milk on the market today. Try it; 
see for yourself how it can save you time, labor, equipment... 
and money! 


For additional information and working samples, write office 
nearest you. Address: Technical Service Department 125. 


Colifornia 








Denver Official Named 


Sanitarian of the Year 


HE SANITARIAN of the year 
for 1957 is Harold J. Barnum, 
chief of Milk Sanitation Services 
of the Department of Health and Hos- 
pitals, 
chosen by his colleagues in the Inter- 
national Association of Milk and Food 


Denver, Colorado. He was 


Sanitarians. 

The award is presented annually by 
the Association to the 
public health 
who has contributed 


county or 
municipal sanitarian 
most meritori- 
ously to the health and welfare of his 
community for the preceding five 
years. The award brings with it not 
only recognition from his peers, but a 
check for $1,000 as well. Mr. Barnum 
received it October 9 in Louisville, 
Kentucky, at the 44th annual con- 
vention of the IAMFS. 


Mr. Barnum has been active in milk 
and food sanitation since 1929 when 
he was a milk inspector for the De- 
troit, Michigan health department. He 
joined the Denver Department of 
Health and Hospitals in 1947 as chief 
of the Milk Sanitation Services. At 
that time milk sanitarian 
rating was a low 62.28 per 


Denver's 
cent. 


Within a few years, Mr. Barnum had 
reorganized his office, induced indus- 
try and the public to cooperate in 
joint had raised the 
milk sanitarian rating to around the 
mid-90’s, where it has since remained. 


programs and 


Following is a list of some of Mr. 
Barnum’s achievements in the past 
five years which resulted in his choice 
as Sanitarian of the year: 

In 1952 as chairman of the Educa- 
tional Subcommittee of the Colorado 
Brucellosis Advisory Committee, he 
was responsible for circulating three 
publications about and arousing inter- 
est in the brucellosis problem. Thus 
stimulated, the dairy industry asked 
for regulations requiring blood test- 
ing and proper vaccination of all dairy 
cattle. The regulations were subse- 
quently drafted with Mr. Barnum’s 
assistance and adopted by the State 
Department of Agriculture. He acted 
promptly when unwarranted allega- 
tions concerning the use of certain 
cleaning compounds as preservatives 
in milk were unjustly made, thus fore- 
stalling a situation possibly detrimen- 
tal to both the public and the dairy 





GFORMADO in Milk Tank CUTS CLEANING Time! 





The girl above, with a touch of her 
fingers, controls a tornado. . . an auto- 
matic, cleansing tornado in a farm milk 
tank. Simply turning a control knob 
starts Zero’s Spatter-Spray washing up 
for you. This exciting new labor- 
Saver is attracting national 
attention. 


Exactly the same design features that 
have always made Zero’s round vacuum 
tank easier to brush clean make it pos- 
sible today to wash automatically. It’s a 
logical development of Zero’s Super 
Strainer, direct cow-to-tank hook-up, and 
other Zero labor-savers. 


Mechanically, it’s simple. The variable 
speed motor turns the agitator at low 
speed during cooling, at a faster speed for 
butterfat testing. When the tank is 
empty the agitator spins at top speed... 
to wash, rinse and sanitize. 


Zero offers you a tank with a future. 
Send post card today for complete in- 
formation. 


ZERO Sales Corporation 





684-K Duncan Ave., Washington, Mo 





industry. When Denver experienced 
a milk shortage, he led the way jy 
getting pure milk supplies from other 
areas for the population. 

In 1953, Mr. Barnum got the ip. 
dustry to quality contro] 
through wider use of laboratories. He 


improve 


stimulated efforts to increase milk pro. 
duction in the Denver area to diminish 
dependence on milk from other milk. 
sheds. He was also responsible for 
the establishment of chest x-rays for 
1,500 dairy plant employees as part 
of a tuberculosis eradication program, 


In 1954 as the switch to bulk han- 
dling continued, Mr. Barnum set up 
a program for the training and cer. 
tification of drivers of the tank trucks 
which collect the official samples of 
farmers’ bulk milk for analysis. He 
attacked the problem of off-flavors 
and established special courses in 
high-temperature, short-time for key 
pasteurization plant operators. 

In 1955, Mr. continued 
actively assisting the flavor and odor 
study under way at Colorado A & M. 


Barnum 


He also proposed use of the universal 
bottle sampling system for collecting 
milk samples on a producer's farm. 
This resulted in a standard container 
and a technique for securing samples. 
Drought conditions caused him to in- 
vestigate practices which might re- 
duce the use of water in Denver's 
dairy plants; so successful was he in 
his recommendations that in 1955, 
Denver's 18 milk plants handled 85 


percent increase in milk volume with 





a corresponding reduction in the vol- 
ume of water used in processing of 
39 percent. 


In 1956 further techniques in ob- 
taining milk samples at farms which 
had switched to bulk milk handling 
were refined by Mr. Barnum. 


Four results of Mr. Barnum’s work, 
according to the Committee on Recog- 
nition and Awards, were: public con- 
fidence in the dairy industry, higher 
health protection for the entire popu- 
lation, a more stable milk industry, 
a substantial increase in the prestige 
of the entire public health program. 


Mr. Barnum is the sixth person to Bm 


receive the award. 

The Award is spon- 
sored by Diversey Corporation, Klen- 
zade Products, Inc., Oakite Products, 
Inc., Olin Mathieson Chemical Cor 
poration and the Pennsylvania Salt 
Manufacturing Company. 


Sanitarian’s 
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RIGHT 


or 


WRONG 


in 


Labor 


Must You Take An Employee Back 
the Very Day He Shows Up After a 
Leave of Absence? 

What Happened: 

Burt Lewis, a regular employee in 
the display department went to his 
department head and asked for six 
months off to go out West and 
straighten out the affairs of his father, 
who had just died. The leave was 
granted as the supervisor felt Lewis 
had a good reason, and he could be 
spared with some re-scheduling. Just 
before the expiration of the six-month 
period, Lewis showed up in the de- 
partment one morning, ready to work. 
Just that day, the department head 
had left The man in 
charge told didn't 


authority to rearrange the work sched- 


on vacation. 


Lewis he have 


ules, and Lewis would have to wait 


A round-up of day-to-day in-plant problems and 
how they were handled by management men. 
Each incident is taken from a true-life grievance 
which went to arbitration. Names of some prin- 


cipals involved have been changed for obvious 
reasons. Readers who want the source or citation 
of any case may write to American Milk Review, 


92 Warren St., New York, N. Y. 


Relations 


for the head man to get back — about 
two weeks. Lewis wasn’t happy about 
this, as he was anxious to get back 





on the payroll. But the man in charge 
wouldn’t sign his reemployment slip. 
When the head of the department re- 
turned, Lewis went to see him, and 
was put to work at once. Shortly 
thereafter, filed a grievance, 
asking for pay for the two weeks he 


Lewis 


had waited. When the case went to 

arbitration, Lewis argued: 
1. Six 
he had 


the 
requested, 


months was maximum 
and no 
a mini- 


mention was made of 


mum period. 


lo 


He was not told in advance that 
prior notice of his return was 
needed. 
The company replied: 
1. The leave and its terms was for 
the company to establish. 
2. After such a long leave, the 
company needs notice of inten- 
tion to return in order to inte- 


grate the employee into the 
work force. 
Was The Worker: 
RIGHT [1] WRONG [7] 


What Arbitrator Sidney A. Wolff 
ruled: “It seem to me that after being 












For Pipe Lines, Vats and Tanks 









Easy to read, accurate and corrosion resistant 
stainless steel dial thermometers. Exclusive 
“dial reset device’ permits quick recalibra- 
tion if original setting is lost. Sturdy all- 
metal construction and plexiglass crystal re- 
duces breakage to minimum. Backed by 
famous E-Mac guarantee. Write for complete 
catalog of thermometers and accessories. 



















No. 1598 all pur 
pose thermometer 


ok DAIRY BRUSH CO., INC. 
READING e PENNSYLVANIA 


No. 1598-F 
Float for cheese vats 





aM 
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TUBULAR HEATERS 


VACUUM 


ZONE-CONTROL VATS 


Here’s the dairy-proved 


HEAT PARADE ! 


went to 






















aximum 
nd no j 





























a mini- | 
nee that | 
inn Was | 
was for | 
. 
ve, the 
f inten- 
to inte- 
nto the 
ING [) 
. Wolff : SPRAY DRYERS ee 
ar being 
a DOUBLE- 
EFFECT a. . . . 
EVAPORATORS When you need pasteurizing, condensing or drying equipment, you naturally want the finest for your 


quality products. We couldn't say “Mojonnier” any better way. For each of the above units is an 
achievement of the most experienced kind of engineering and development. Each has its own special- 
ized heating function. All have earned their top reputation on thousands of leading dairy processing 


| lines over many years. So when you choose Mojonnier . . . you get quality and performance 


you Can trust. 


There is a Mojonnier heating or evaporation unit to answer your every processing problem. Write us now—no obligation, of course. 


MOJONNIER BROS. CO., 4601 W. OHIO ST., CHICAGO 44, ILLINOIS 


Engineered Heating Equipment 








ts 


for flavor control, flexibility, operating economy 
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away on leave of absence for close 
to six months, it would be unfair to 
impose upon this company an obliga- 
tion to put Mr. Lewis back to work 
the very day he decided to return. 
Surely the company was entitled to 
arrange its schedules and operating 
plans so the reinstatement could be 
accomplished in a business-like man- 
The was justified in 
asking for reasonable notice. I 


ner. company 
find 
in the circumstances presented here 
the company entitled to 
week’s notice for this purpose. Lewis 
could have provided notice by mail 
in advance of The two 
weeks that the company took was not 


was one 


his return. 


reasonably required as witnessed by 
the fact that he 
short order after the supervisor re- 
turned. back 


was reinstated in 


Lewis should receive 


pay for a one-week period.” 


Does An Employee Have the Right 
to Choose a Layoff Instead of a 
Demotion? 


What Happened: 


A manufacturer found that he had 
a surplus of maintenance electricians. 
He advised the two junior men in 
that that would 


classification they 


have to exercise their plant-wide 
seniority and bump others in lower- 
They told that 
lubricator jobs were available paying 
$1.75 an hour. This was 49c less than 
they were making. 


rated jobs. were 


The electricians 





said they were unwilling to accept a 
cut in pay and asked to be laid off. 
The employer was anxious to keep 
these skilled employees, so he assigned 
them to the lubricator’s work despite 
that request. When they refused this, 
they They 
tested, and the case came to arbitra- 
The argued that 
seniority protection implied the right 


were discharged. pro- 


tion. employees 


to choose a layoff rather than de. 
motion. The employer disagreed, say. 
ing that plant-wide seniority meant 
that the employees had to remain jp 
the plant to continue their seniority 
privileges. 
Was The Employer: 
RIGHT [ | WRONG /) 
What Arbitrator R. W. Fleming 
ruled: “Although there are advan- 
tages to the company in retaining 
experienced employees, there are also 
advantages to the employee in taking 
a layoff and seeking employment at 


his skill. 


in the unemployment compensation 


Public policy, as set forth 


law, favors the employment of men 
Under the 
law an applicant must only be ready 


at their best advantage. 


to accept ‘suitable’ work in order to 
be eligible for unemployment insur- 
ance. The jobs offered by this em- 
ployer are at a substantially lower 
wage, and not in the employees’ trade, 
They would not be considered ‘suit- 
able’ under the law. 


It was unrea- 


sonable, therefore, for the company 
to expect the employees to accept 
the jobs. The discharges should be 
withdrawn and the employees placed 


in layoff status.” 








STANDARD 20 QT. 
STAINLESS 


CHANNEL TYPE 
DISPENSER 20 QT. 





g 





Quality Guilt 
MILK CANS 


in Std. and Dispenser Types 
All Stainless Steel! 


CUP TYPE DISPENSER 20 QT. 
(WITH CAP) 






CLIP TYPE 
20 QT. DISPENSER 


PLASTIC 
CAP 





STAINLESS 
STEEL COVER 
7” DIAMETER 


PENN-MICHIGAN MANUFACTURING CORP. 
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WEST LAFAYETTE, OHIO 
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CHECK THESE FEATURES... 


V Separates milk at temperatures as low as 40° F. 


V Skims to .01% or less by Babcock at 40° F, at recommended 
capacities. 


V4 Separates cold milk without bowl buttering or plugging. 


Produces smooth, high viscosity cream containing as low as 
18% butterfat. 


V cold raw skimmilk is available for blending or adjusting 


butterfat content. 


V Moy be used at higher capacities as a hot milk separator 
where facilities are available for heating milk during 
flush periods. 


V Bowl is interchangeable with other “‘Air-Tight” Bowls of 
same size. 


fo) a. \"7 8 


SEPARATOR COMPANY 


(B.) 


THE DE LAVAL SEPARATOR COMPANY Poughkeepsie, New York * 427 Randolph St., Chicago 6 » DE LAVAL PACIFIC CO. 201 E. Millbrae Ave., Millbrae, Calif. 
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CUT COSTS 
WITH A 
DE LAVAL 





COLD MILK 
SEPARATOR... 


By separating cream from milk at tem- 
peratures as low as 40° F, the De Laval 
Cold Milk Separator provides outstand- 
ing savings in operating and equipment 
costs! 


A De Laval Cold Milk Separator 
can: End the cost of heating raw 
milk...cooling cream and skimmilk ; 
eliminate disassembly ...cleaning... 
reassembly of heating and cooling 
equipment; reduce refrigeration 
load...refrigeration equipment; let 
you start sooner—finish earlier . . 
without extra help or overtime. 


Get All The Facts Today! 
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Stock Market Experts High 
On Dairy Industry 


HIS IS WHAT THE “Value 
Tie: tells its readers who are in- 

terested in investing their money 
in stocks: “Stability continues to be the 
watchword of the dairy group. Per 
capita consumption of dairy products 
remained close to the 1955-1956 aver- 
age in the first half of 1957. The 
raucous demands of the new large 
crop of babies brought about an in- 


Aided 
by an advance in retail prices and by 
penetration of new markets, the major 


crease in total consumption. 


dairy distributors scored a six percent 
increase in dollar volume in the first 
half. Because of continued cost infla- 
tion, however, profits were up only 
half as much. We expect these trends 
to continue through the rest of the 
year. Currently, the group as a whole 

















FOR FAST, SMOOTH 


MID-STATES STITCHING WIRE 
ON 5-POUND CATCHWEIGHT THROW-AWAY METAL SPOOL 


A proven high quality, smooth and 
fast-feeding stitching wire. Tested and 
approved by the PURE-PAK division 
of the EX-CELLO CORP. Furnished 


on 5-pound catchweight “throw-away” 





metal spools in 20, 21, 22 and 23 
gauges of round wire, and 19x21" flat 
wire. Galvanized, tinned and liquor 
finishes. Packed 10 spools per ship- 
ping carton. 














ON WIRE SWIFT COIL HOLDER 


The same proven high quality, smooth 
and fast-feeding stitching wire as fur- 
nished on the 5-pound “throw-away” 
metal spool. This new WIRE SWIFT 
coil holder uses an 8” diameter coil of 


approximately 12 to 15 pounds. Longer 
runs... fewer stops... saves time... 
reduces costs. Furnished in 20, 21, 22 
and 23 gauges of round wire. Galva- 
nized, tinned and liquor finishes. 


MID-STATES STEEL & WIRE COMPANY 


CRAWFORDSVILLE, INDIANA + JACKSONVILLE, FLORIDA 


‘ 
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is considered to be fairly priced. Car. 
nation and Foremost are classified jy 
Group II (Underpriced).” 


The Value Line investment survey, 
published by Arnold Bernhard & Co, 
Inc., investment advisers, takes into 
consideration such diverse influences 
as the effect of increased costs, anti- 
trust actions and the health question 
in assessing the potential of dairy 
stock. None of the developments in 
these areas have caused the invest. 
ment experts to shy away from dairy 
stock. 


Increased costs have been some- 
what offset by using more labor-saving 
machinery and systems, by improving 


marketing practices, by using the de- 


clining balance method of depre- 
ciation for tax purposes and by 
consolidation of former subsidiary 


companies to reduce total tax burden. 


Anti-trust actions are 


solved. 


being re- 
A settlement offer recently 
made by the Federal Trade Commis- 
sion in the Foremost Dairies case will 
not necessarily set the pattern for gov- 
ernment action in the other cases now 
pending against three 
companies. The Value Line survey ob- 


major dairy 


serves that Foremost is probably the 
worst offender in the eyes of the gov- 
ernment. Its extraordinary growth in 
recent years has been largely through 
acquisition of other companies. The 
main provision in the consent-decree 
offered for Foremost’s consideration 
was that the company should sell or 
“spin off’ all its properties in the 
West and in “off-shore” areas. 


The Value Line investment survey 
concludes that any taken 
against other major units in the dairy 
industry will probably take the form 


action 


of “cease and desist” orders. The com- 
panies would agree to forego further 
dairy acquisitions. This would have 
no serious effects on the companies. 
Internal growth in established lines 
through product diversification should 
provide equally attractive areas for 
the long-range expansion of sales and 
profits. 


Evidence is beginning to be com- 
piled that butterfat may not be the 
ogre it has been painted as a cause 
of heart troubles. Whether the indus- 
try capitalizes on this new information 
or not, the fact is that more and more 
people are drinking more and more 
milk and that dairy stocks are sub- 


stantial investments. 
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CLARIFIERS THE SHARPLES CORPORATION 
2300 WESTMORELAND STREET * PHILADELPHIA 40, PENNSYLVANIA 
SEPARATORS cricaco « NEW YORK © CLEVELAND © HOUSTON » SAN FRANCISCO © ST. LOUIS 


STANDARDIZERS Sold and serviced by reliable dealers everywhere. 
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Theology, Cosmetics, Reindeer 
Part of Butters History 


By C. 


HE ORIGIN of the term butter 

recalls some interesting historical 

sidelights. In Biblical days the 
word hemah was the term for butter 
and we glean that Jael gave Sisera 
some of the product of the curds. This 
butter of the inhabitants of the Holy 
Land, however, was different from 
ours in some respects. It was churned 
in a bottle made of a young buffalo 
skin and filled with milk which was 
then kneaded 
shaken by women. The contents were 


perseveringly and 
then taken out and boiled and put 
into goat skin bottles. In 
was like candied honey, in summer 


winter it 


mere oil. 

A principal use for butter in those 
days was that of an ointment for the 
skin. In Ur of the Chaldees 
finds have proved that butter from 
the herds kept outside the city of 


recent 


Abraham was preserved in earthen- 
ware jars and that it was spread on 
the the elite inhabitants, 
honey too being used for the same 


bread of 


purpose. 
The applies 
to the product of the cow and sheep. 


In historical 
Old 


Arabic word, samn, 
have the 


English word butere, but our 


literature we 


J. ROBB 


word butter comes directly 
from the German butter, both words 
being, of course, derived from the 
Latin butyrum, or bous, an ox, and 
tyros, cheese. The Anglo-Normans in 
Ireland in 1357 A.D., used the term 
butere the of 
The cowsheds had a 
building adjacent named the “buter- 
rey’, which was the dairy. The sur- 
name Buttery in that 


more 


for product their 


bovine herds. 


settlement is 








People think it’s the Sputnik influence. 
Actually the idea is a little older. 





held by genealogists to have origin. 


ated with a dairyman. 


The art of butter making was, how. 
ever, practiced in Ireland centuries 
before the Anglo-Normans came, for 
the Emerald Isle with her buttercups 
and daisies had, not long after the 
the merry 
singing milkmaids, whose sweet voices 


dawn of Christian era, 
induced the cows to give their milk 
freely. The Irish word for butter jg 
im, pronounced imb. This is incorpor- 
ated in many topographical names, 
the oakwood of the 
butter. We have the old saying that 
the Devil was wont to frequent cer- 


as Derrynim, 


tain houses and during the churning 
he prevented the butter from “coming”, 
This belief was also common in Scot- 
land, the northern 
Europe, Finland in particular. The 
mural paintings in old rural churches 
often depicted his Satanic Majesty 
taking a hand in the plunge churning. 


countries — of 


In the Far North we have of course 
the reindeer butter even made by the 
Eskimo butter is 
immuyak. These children of the polar 
cap use reindeer butter for the treat- 
ment of frost bite. 


whose word for 


For thousands of years butter was 
made from the milk of the Chinese 


water buffalo and it is said that 
Emperor Shen Nung, the Father of 
Chinese Agriculture, had_ the _ first 


butter made for his table more than 
5000 years ago. It is still made in 
China today and is as white as lard 
or cottolene, but with a fine texture 


and flavour equal to Danish butter. 


One fill 
garding the origin and development 
of butter in many lands but the basic 
principle of churning is the same the 
world over from the primitive to the 
mechanical. 


could many volumes re- 
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ment and always prompt delivery of your 
order. For exceptional service, patron- 

ize the DSF member serving 

your area, 


Write or phone to learn 
more about the DSF 
member in your 

grea. 


Suy with confidence from your local independent distributor 
displaying the DSF shield of dependability. He provides 
quick, economical, on-the-spot service for any dairy 
equipment or supply requirement. He provides you 
with complete inventories of quality equip- 
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When you can make that statement you have % 
really won consumer acceptance and you can do 
this by merely wrapping your butter in West 
Carrollton Genuine Vegetable Parchment. 

Why take a chance with the FRESHNESS of 
your product by using an inferior wrapper. 

West Carrollton Genuine Vegetable Parch- 
ment has GREAT WET STRENGTH, GREASE 
RESISTANCE—it’s TASTELESS and ODORLESS. ‘ 
There are no resins in Vegetable Parchment— 
nothing to impart an off-flavor. 


Why not send for samples and full details. 


BUTTER 


onesie © 














BUTTER WRAPPERS LINERS FOR MEAT TINS ‘FISH FILLET WRAPPERS BAKERY PAN LINERS 
& INSERTS 
BUTTER TUB LINERS VEGETABLE SHORTENING BUTTER BOX LINERS 
2 cIRCL CELERY WRAPPERS 
wees CARTON LINERS PARCHMENTIZED KRAFT 
CHEESE WRAPPERS W t C lIt 

MCAN TOPS a ro POULTRY WRAPPERS ties papdlinanicat es arrouton 

SMOKED MEATS OLEOMARGARINE RELEASE PARCHMENT 


oe Gaaer SLICED BACON WRAPPERS GREETING CARD 
LARD CARTON LINERS WRAPPERS TAMALE WRAPPERS PARCHMENT 


GLOSS-WRAP for smoked meats (single, double or tri-wrap) © QUILON & DRY WAXED PARCHMENT ® AVENIZED 
e MYCOBAN ¢ CLEAN FOOD PAPER—For Delicatessen and Grocery Stores, also Fish and Meat Markets eV colatiatsall 


WEST CARROLLTON PARCHMENT COMPANY, WEST CARROLLTON, OHIO 
SALES OFFICES: New York, 99 Hudson St. © Chicago, 400 W. Madison St. 
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Dairies throughout the nation 


Sovse 
IARNELL 


p> CASTERS AND WHEELS ~ 











SAVE EQUIPMENT 
SAVE FLOORS 


SAVE MONEY 
and TIME 





RUBBER TREADS . . . a wide choice of 
treads suited to all types of floors, includ- 
ing Darnelloprene oil, water and chemical- 
resistant treads, make Darnell Casters and 
Wheels highly adapted to rough usage. 


RUST-PROOFED by zinc plating, 
Darnell Casters give longer, care-free life 
wherever water, steam and corroding chem- 
icals are freely used. 


LUBRICATION . . . all swivel and wheel 
bearings are factory packed with a high 
quality grease that "stands up" under at- 
tack by heat and water. Zerk fittings are 
provided for quick grease-gun lubrication. 


STRING GUARDS .. . Even though string 
and ravelings may wind around the hub, 
these string guards insure easy rolling at 
all times. 


Have you received your copy? 








ASK FOR ets 
p water 
NEW MANUAL 


Consult the Yellow Pages 


DARNELL CORPORATION, LTD. 


DOWNEY l ANCELE UNTY 
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Plant, Sales, Consumers 


Three New MIF Publications 
Available to Dairy Industry 


OLUME 1, NUMBER 1 of the 
Milk Industry Foundation’s new 


family magazine for milkmen 
made its debut with the October issue. 
A public relations item, the publica- 
tion is tabloid size printed in color on 
newsprint stock. There were eight 
pages of really high class material in 
the first The type was large 
and easily read. The illustrations were 
appropriate, intriguing and attractive. 
Copy was intelligent and mature 
which is a_ refreshing, indeed a 
startling departure, from the depress- 
ingly low fare that is the usual fate 
of consumers. 


issue. 


The major criticism that might be 
leveled against the magazine is the 
nature of the layout work. The pub- 
lication gives a little bit of a cluttered 
impression, “busy” it is called in the 
trade. It is nothing serious, just an 
area in which some improvement is 
possible. The newspaper stock is an- 
other possible point of debate. It is 
cheaper than coated stock but does 
not take color well. A better paper 
undoubtedly would give a better print 
job. However, there is a possibility 
of adverse consumer reaction if the 
thing looks too costly. It is a delicate 
area, one that has many angles. 


Aside from the minor suggestions 
made above, “Good Morning” is a 
thoroughly professional job. It ought 
to score. 

“Good Morning” is one of three 
publications that have come from the 
Milk Industry Foundation in recent 
weeks. A second edition of the Foun- 
dation’s Manual for Milk Plant Oper- 
ators is off the press. Containing over 


700 pages of detailed factual informa- 
tion supported with extensive illustra- 
and charts, the manual is a 
highly valuable book for milk plant 
operators. 


tions 


The manual is divided into seven 
parts, each part dealing authoritatively 
with a specific area of plant operation, 
The seven parts or sections are: The 
Plant, Utilities, Milk Plant Equip. 
ment, Fundamentals, Processing and 
Quality Control, Housekeeping, Clean- 
ing and Maintenance, Personnel. Price 
to Milk Industry Foundation members 
is $8.00 FOB Washington, D. C. To 
non-members the price is $10.40. 


A new edition of Consumer's Milk 
Digest —a_ popularly-written 20-page 
publication of useful information about 
milk and milk products —is the third 
MIF publication to hit the street. 


The illustrated booklet is especially 
written for the nation’s homemakers. 
Included in the pamphlet are informa- 
tive paragraphs on the _ nutritional 
values of milk, methods of milk proc- 
essing and tips on the storage and 
handling of milk. In a pie-chart, the 
publication also shows the housewife 
where her milk dollar goes. 


Furnished also in the publication is 
a guide to good eating, which shows 
the portions of milk and dairy prod- 
ucts, vegetables, fruits, eggs, meats, 
fish, cereal and bread that are recom- 
mended for healthful diets. 

Cost of Consumer’s Milk Digest to 
MIF members is $3.75 per hundred. 
Non-member dealers may obtain 
copies of the pamphlet at $4.88 per 
hundred. 





in the area. 


mile area. 





DUMP RADIOACTIVE MILK 


A runaway atomic pile at the Windscale plutonium plant in England 
put a large amount of radioactive material into the air in the vicinity 
of the reactor. The heavy concentration of atomic particles contaminated 
the milk supply and prompted authorities to condemn milk produced 
Thousands of gallons were emptied into the Irish Sea. 
Tests of milk conducted in an attempt to determine the extent of con- 
tamination have resulted in a ban on all milk produced in a 200 square 
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onger keeping life 





how Sorbic helps dairy products keep longer 


Improved mold and yeast resistance in your dairy odor or appearance at effective levels; it is digested 


product means longer keeping life. It means im- in the same way as butter fat. And Sorbic is easy to 
proved customer satisfaction, far fewer spoilage —_ use, easy to store. . 7 
losses. Result ... greater profit for you. All this is Sorbic has already improved the keeping life of 
possible with CARBIDE’s Sorbic. perishables such as cheese and cheese products, pre- 
Sorbie is unusually effective in many dairy prod- pared fruits, vegetables and salads. Find out more 
ucts. It retards many molds and yeasts that are re- about Sorbic. For sample and technical information, 


sponsible for spoilage. Low concentrations of Sorbic — write Department B. Union Carbide Chemicals Com- 
are effective for long periods. It does not affect taste, pany, 30 East 42nd Street, New York 17, N. Y. 


for a longer keeping life... SORBIC 
UNION CARBIDE CHEMICALS COMPANY 


er UNION . 
Division of \carswe| Corporation 
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Seek Fat Reduction in Milk 


Through Cow Diet Control 


HE DECREASE in the con- 
| sumption of fats has resulted 

in the diminished use of butter, 
cheese and milk of higher fat content, 
according to J. K. Loosli, Department 
of Animal Husbandry, Cornell Uni- 
versity. The breeds of cows producing 
high fat milk have decreased in recent 
years, while those producing low fat 
milk have increased. Within the Hol- 
stein breed, however, the tendency 
has been to favor the selection of 
those cows giving four percent milk 
over those giving three percent milk 
or less. 

The Phillipine carabao (water buf- 
falo) produces milk containing 10 per- 
cent or more fat and water buffaloes 
in India give milk containing seven 
percent butterfat. 

The selection of animals over sev- 
eral generations, says Dr. Loosli, can 
have a marked influence on the fat 
content of the milk produced. Genetic 
factors are more important than any 
other in determining the fat content 


of cow's milk, but other factors also 
play a part. For example, a cow that 
is very fat at calving time will pro- 
duce a milk containing a higher fat 
percentage the first one or two months 
than a very thin cow. During the 
lactation period, milk shows definite 
cycles in fat percentage, being highest 
at calving time, rapidly declining to 
a low point when the milk flow is 
highest and gradually rising as milk 
vield falls to reach another high point 
as the cow dries off. 


Milk is bought and sold largely on 
its fat content in the United States. 
This practice got its start when butter 
was the primary product from milk. 
A change to non-fat solids or proteins 
would 
Dairy 


seem more realistic today. 


been 
interested in increasing the fat test 


farmers have always 
because of the minimum legal limit 
they have to meet, higher test means 
somewhat more financial returns and 
the producing ability of cows is judged 
to a large measure by the amount of 


butterfat they produce in a given 
lactation. 

Many attempts have been made to 
Of these 
successful, 
Feeding a pound or more of butter 


feed more fat into milk. 
only a few have been 
a day increases the fat percentage of 
milk, but only a small part of the 
butter is recovered in the milk. Feed. 
ing large amounts of ground soybeans 
containing all of the fat also increases 
the fat test. Coconut oil meal, palm 
kernel and babassu oil meals will also 
increase the test. Other fats or high 
fat feeds have no influence on the 
test or cause only a temporary rise, 


In special cases the ration of cows 
can also cause a decrease in the fat 
content of milk. Feeding only limited 
amounts of long or chopped hay 
markedly lowered the fat content of 
milk. Finely 


amounts had a similar effect. 


ground hay in normal 


Research in various universities is 
directed toward finding a way, through 
changing the cow’s diet, to produce 
low fat milk in large quantities. So far, 
according to Dr. Loosli, none of the 
practical 


nutritional results offer a 


method. 





KUSEL 


, COTTAGE CHEESE MAKER 
Ww Features the famous KUSEL Tender Heat SPRAY 
VAT with exclusive “M” Channel Flow Control 

and reinforced bottom construction. 
—/\, And... Model DL Forker and Agitator Full- 
LI skirted protective housing around all moving 
parts for utmost sanitation. Powerful compact 
drive unit up to 14 speeds. Vat-supported 


A 
j 


“Center-Poised” end supports. 


DEPT. A e 








Engineered and Manufactured by 
KUSEL DAIRY EQUIPMENT CO. 
WATERTOWN, WISCONSIN 
Sold by KUSEL and LEADING DISTRIBUTORS 








— Send for 


[J FREE BULLETIN 
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| THERE’S NO STOPPING THIS 











DE LAVAL“TRI-PROCESS AIR-TIGHT... 


There’s no need to stop a De Laval “Tri-Process Air-Tight” as you separate ... clarify... 
standardize! A single bowl and external valve permits complete and efficient changeover 
in operations — without machine shutdown! 


SEPARATES — Operates in a totally enclosed system as 


either a hot or cold milk separator . . . delivers milk and cream, 
foam free... provides a wide range of fat removal continuously. 


CLARIFIES — Completely removes sediment at high or low 


temperatures . . . improves milk flavor . . . operates efficiently and 
economically — without product waste. 


STAN DARDIZES — Produces completely clarified stand- 


ardized milk at 40° F or higher... butterfat content can be changed 
during operation by regulation of external valve. 


wm) ie YF YR Cet all the Facts Today 


SEPARATOR COMPANY 





THE DE LAVAL SEPARATOR COMPANY Poughkeepsie, New York * 427 Randolph St., Chicago 6 » DE LAVAL PACIFIC C0. 201 E. Millbrae Ave., Millbrae, Calif. 
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The panel of judges for the 23rd annual Advertising Contest sponsored by the Milk 





products advertising in newspapers 
and one for the best store cards op 
posters. Thompson’s Honor Dairy of 
Washington, D. C., garnered top 
awards for both chocolate milk and 
cottage cheese advertising, while West 
End Dairy of Charleston, S. C. wag 
named winner in both the buttermilk 
and cream categories. Long Meadow 
Farms, Inc. of Durham, N. C. alsg 
won two first prizes: one for the best 
entry in streetcar advertising and one 
for the best outdoor poster. 


A complete listing of companies 


winning first awards and _ honorable | 


mentions follows: 


CATEGORY 1 
MILK ADVERTISING IN NEWSPAPERS IN 
MARKETS OF OVER 250,000 
First Award: 
Price’s Creameries, Inc., El Paso Texas. 
Honorable Mentions: 


Adohr Milk Farms, Inc., Los Angeles, Calif, 
Bowman Dairy Company, Chicago 6, Ill, 
Cloverleaf Dairy, Salt Lake City, Utah. 


Industry Foundat one of the winning entries. The judges are (left to right) Dairymen’s Association, Ltd., Honoluly, 
George Travis, vice president of the National Association of Food Chains; Miss Mildred Hawaii. 
Horton, executive secretary, American Home Economics Association; and Miss Ruth Sheldon, Jersey Farms Milk Service, Inc., Nashville, 
Director of the Home Service Department, Washington Gas and Light Company. Tenn. 

Sidney Wanzer & Sons, Inc., Chicago, iil. 


Two Firms Win Top MIF 
Advertising Awards 


E] Paso, Texas and Heatherwood 

Farms Co., Lansing, Michigan 
both won top awards for milk adver- 
tising in newspapers in the 23rd an- 
nual advertising contest of the Milk 
Industry Foundation. 


Pirie. CREAMERIES, INC. ‘of 


These and other winning entries in 
the contest were announced by Rich- 
ard J. Werner, Executive Director of 
the Foundation. The more than 450 


were judged by a distinguished panel 
comprised of: George Travis, Vice- 
President of the National Association 
of Food Chains; Miss Mildred Horton, 
Executive Secretary, American Home 
Economics Association; and Miss Ruth 
Sheldon, Director of the Home Service 
Department, Washington Gas 
Liot Go.. D. C. 


and 


The Knudsen Creamery Co. of Los 
Angeles won two first prizes — one for 


CATEGORY 2 
MILK ADVERTISIING IN NEWSPAPERS IN 
MARKETS UNDER 250,000 
First Award: 


Heatherwood Farms 


Mich. 


Company, Lansing, 

Honorable Mentions: 
Hillcrest Dairy, Inc., Worcester, Mass. 
Pine State Creamery, Raleigh, No. Car. 
Progressive Dairy Products Co., Racine, Wis. 
Superior Dairy, Hagerstown, Md. 

CATEGORY 3 
COOPERATIVE ADVERTISING OF MILK 
DEALERS’ ASSOCIATIONS 

First Award: 

(None). 


Honorable Mentions: 


Marion County Milk Marketing Area, Indi- 
anapolis, Ind. 
New York State Milk Distributors, Inc., 

































individual entries from 54 companies the best entry in fresh milk by- Albany, N. Y. Rep 
agiti 
time 
B 
—— AUTOMATIC WATER-SAVER Bi 
Prt vt SPRAY NOZZLE is 
The Strahman Spray Nozzle does a better job with the least pe 
amount of water. This precision made nozzle enables the ike 
Operator to get any type stream of water to do his job by leal 
simply pressing the lever. A soft spray is sent forth with slight y 
pressure on the lever, and a strong straight stream may be had din 
by pushing the lever all the way down. This convenient control | ear 
of the wash water assures better cleaning with a lot less effort. | 
The nozzle automatically shuts off the moment the lever is 
released, thereby eliminating all waste of water. 
IDEAL FOR THE FOOD INDUSTRY , 
RENEWABLE RUBBER COVER. The sturdy cover protects the Mi 
nozzle and your equipment against knocks and dents. =e 
When the cover becomes worn, replace it with a new one. 
CONSULT YOUR DEALER 
aan 
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Pfaudler’s one-piece, leakproof rotary seal 
agitator maintenance 


simplifies 


Replacing or cleaning drive seals on tank 
agitators can be chores—troublesome and 
time consuming. 

But the new rotary seal on Pfaudler’s 
“Stream-flo” agitator eliminates this prob- 
lem. This new nylon seal is different—i?’s 
me piece! You certainly don’t have to 
worry about putting it together. And, un- 
like more complicated types, it won't 
leak. 

You can see how simple it is to dis- 
assemble the seal from the agitator shaft 
and how easy it is to clean. 


Milk storage tanks by 
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With a Pfaudler agitator you get a seal 
that: 
© is simple to 
replace 


in cost 
® is easy to clean 

® won't leak ® requires no 

® is extremely low assembly 

Make your maintenance job easier and 
cut costs, too. Get full details from your 
dairy equipment jobber or write to us. 
West of the Rockies, write or call Pfaudler 
Sales Company, 1325 Howard Street, San 
Francisco, Californiaor 2000S.E. Madison, 
Portland, Oregon. Ask for Bulletin 922. 


are used in more dairies than any other make! 


THE PFAUDLER CO., ROCHESTER 3, N.Y. 





In addition to unique “Stream-flo” agi- 
tation, Pfaudler tanks hove these feo- 
tures: new low-headroom inlet; adjust- 
able, easy-to-read dial thermometer; 
easy cleaning deep-dish heads, insulat- 
ed inside-outside swing door that re- 
moves for cleaning in ten seconds. 








CATEGORY 4 
FRESH MILK BY-PRODUCTS ADVERTISING IN 
NEWSPAPERS 
First Award: 
Knudsen Creamery Co., Los Angeles, Calif. 
Honorable Mentions: 
Birtcherd Dairy, Inc., Norfolk, Va. 
Cloverleaf Dairy, Salt Lake City, Utah. 
Fairmont Foods Company, Omaha, Nebr. 
Turner Dairies Distributing Co., Anniston, 
Ala. 


CATEGORY 5 


CIRCULARS, HANGERS OR COLLARS 
(10 Sub-Divisions) 





(1) Milk 
First Award: 


Terrace Park Dairy, Sioux Falls, So. Dak. 
Honorable Mention: 

Adohr Milk Farms, Inc., Los Angeles, Calif. 

(2) Homogenized Milk 

First Award: 

Fairmont Foods Co., Omaha, Nebr. 
Honorable Mention: 

(None). 

(3) Chocolate Milk 

First Award: 

Thompson’s Honor Dairy, Washington, D. C. 
Honorable 

(None). 


Mention: 


(4) Buttermilk 
First Award: 
West End Dairy, Charleston, So. Car. 
Honorable Mention: 
Borden’s Farm Products, New York, N. Y. 
(5) Skim Milk 
First Award: 


Sunny Brook Farms Milk & Ice Cream Co., 
Portland, Ore. 
Honorable Mentien: 


(None). 
(6) Cream 
First Award: 


West End Dairy, Charleston, So. Car. 
Honorable Mention: 

Borden’s Farm Products, New York, N. Y. 

(7) Sour Cream 

First Award: 

Bowman Dairy Co., Chicago, Ill. 
Honorable Mentions: 

Medosweet Dairies, Inc., Seattle, Wash. 

Borden’s Farm Products, New York, N. Y. 

Sealtest Ohio Division, National Dairy 

Products Corp., Cleveland, Ohio. 
(8) Cottage Cheese 

First Award: 

Thompson’s Honor Dairy, Washington, D. C. 
Honorable Mentions: 

Bowman Dairy Co., Chicago, Ill. 

Fairmont Foods Company, Omaha, Nebr. 

(9) Booklets On Plant 

First Award: 

Diamond Milk Products, Columbus, Ohio. 
Honorable Mention: 

Terrace Park Dairy, Sioux Falls, So. Dak. 

(10) Miscellaneous 

First Award: 

Lockshore Farms, Inc., Kalamazoo, Mich. 
Honorable Mentions: 


Adohr Milk Farms, Inc., Los Angeles, Calif. 
Knudsen Creamery Co., Los Angeles, Calif. 
Long Meadow Farms, Durham, No. Car. 


CATEGORY 6 


STORE CARDS AND POSTERS 
First Award: 


Knudsen Creamery Co., Los Angeles, Calif 


Honorable Mentions: 


O 


Dairymen’s League, New York, N. Y. 

Fairmont Foods Co., Omaha, Nebr. 

Borden’s Farm Products, New York, N. y 

Bowman Dairy Company, Chicago, Ill. 
CATEGORY 7 


STREETCAR CARDS 
First Award: 


Long Meadow Farms, Durham, No. Car, 
Honorable Mention: 

Dairymen’s League, New York, N. Y. 
Price’s Creameries, Inc., El Paso, Texas. 
CATEGORY 8 
WAGON CARDS 
First Awards: | 
The Borden Company, Chicago Milk Divi. | 

sion, Chicago, Ill. 
Honorable Mentions: 
Thompson’s Honor Dairy, Washington, D. ¢. 


Pine State Creamery, Raleigh, No. Car. 
Abbotts Dairies, Inc., Milk Division, Philo. | The 


delphia, Pa. faci 
Crowley’s Milk Co., Inc., Binghamton, N. Y. vel 
CATEGORY 9 tha 

OUTDOOR POSTERS 
First Award: pro 
Long Meadow Farms, Durham, No. Car. bot 
Honorable Mentions: to | 
Dairymen’s League, New York, N. Y. dai 


Adohr Milk Farms, Inc., Los Angeles, Calif. 
Bowman Dairy Co., Chicago, Ill. 
Medosweet Dairies, Inc., Seattle, Wash. 
Meadow Gold Dairies, Salt Lake City, Utah. 






















Standard 
Open Patt 


WIRE CRATES for paper and glass bottles 
DISPENSER CANS « MILK CANS 

ICE CREAM CANS « HARDENING BASKETS 
HOODED and OPEN PAILS « STRAINERS 


Cup Strainer 


Metalware for the Dairy Industry and Waste Receptacles 


90 


* r 
| 
Seamless and Solderless ° 
FOR LONGER LIFE AND EASIER CLEANING ° 
. 
Superior dairy-barn tested and approved milk pails, strainers and 
standard cans make milk handling easier. They are made to stand 
up under hardest everyday dairy use and the glass-smooth finish 
assures greatest possible sanitation. Heavily welded Superior 
construction provides long service life. 
7 
JOHN Woop COMPANY 
Superior Metalware Division , 
St. Paul, Minn. € 
. 





St. Paul 
Standard Milk Can 





American Milk —_ N 


TERS 


igeles, Calif, | 





~. Yt. 
re K 
ago, Ill, offers single 
No. Car, responsibility 
» atk 

| for bottle caps and 

— | 

© Milk Divi. | bottling machinery 
ington, D. ¢. 
No. Car. j 


sion, Phil. | The man from Crown offers you the services and 
facilities of the Company that originated and de- 


ie veloped the world’s fastest bottling machine . 
that pioneered the 38 mm milk cap. Only Crown 
provides service which covers both milk caps and 

No. Car. bottling machinery. Only Crown has the facilities 
' to give such complete service to the heart of your 
N. Y. | dairy operation. 


igeles, Calif. 
il. 


e, Wash. 
2 City, Utah. 


* The P-38 Dacro capping system is adaptable to all 
makes of fillers. 


e Saves 15c or more per 1,000 over larger caps. 


$s e Less than 8 minutes downtime per 8 hour run. 
NG e Eliminates hooders, cap makers, feeding devices. 
e Reduces bottle breakage 60% to 70% compared 
and with double capping operation. 
itand 
inish 
prior 


* The Cemac Milk Fillers will handle all types of 
cap feeds. 


@ Speeds as high as 160 quarts per minute. 
e Simple three - piece filling valve. 


¢ Handles all sizes and styles of bottles. Special equip- 
ment for half gallons and gallons. 


CROWN CORK & SEAL 
COMPANY, INC. 
Baltimore 3, Maryland 
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Finding the processing cost for 






; a Me 
half-gallon of milk was greater thay | . 
Mn 

the cost of two quarts, the comm. | is 
de . p 
sion fixed the minimum price for q | 


State 
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was announced slightly higher prices to 
7 Nevada Adopts Controls would be set for Mineral, Pershing } 44 
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@ Missouri to Study Milk Problems Under the commission’s order Ml 
farmers will receive $.115 per quart Le 


@ Connecticut May Get Gallon Jug 


distributors, $.105 and the retailer 
$.03. C. J. Cassady, commission sec. | 















MICHIGAN: he would also visit some of the states retary and administrator, said the re } st 
Governor Seeks Facts to Solve having milk control laws to see how tailer would be receiving one of the 1 
Industry Problems they are working out. top markups in the entire nation at stu 
His special attention to problems NEVADA: - 3 cents. | Al 
confronting Michigan’s dairy industry | Commission Institutes Price-Fix bad De 
was promised by Governor Williams Order at Wholesale, Retail PENNSYLVANIA: 
at a recent meeting in Lansing of a A minimum price-fixing order for Pittsburgh Dairy Can Sell /% Quarts | ~ 
milk marketing advisory board rep- western Nevada was adopted by the in Vending Machines Ca 
resenting all segments of the indus- Nevada Dairy Commission. A ruling by the Pennsylvania attor- of 
try in the state. The minimum price for store milk ney general's office held that the ve 
Williams promised consultation was fixed at the 25-cent level which Harmony Dairy of Pittsburgh could 
with governors of other Midwestern has been in effect. The price of home- legally supply vending machines with | 
states with a view toward agreement delivered milk was boosted by 1 cent milk in one-third quart containers. 5 
on milk marketing practices. He said a quart to 26 cents. The State Bureau of Weights and | . 
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* New and Used Units 
BRODIX BOTH SHORT AND P 
° 1¢ 
Means The Finest PB a pew hy soy lll tru 
In LIQUID tures complete modern facilities di 
. for expert service and conversions. 
Transportation Write NOW for further information or ™ 
to request free consultation on your an 


Equipment 


tank transport problems. 


THE BRODIX Corp.) .. 
U.S. Highway 22, Box 6 Dunellen, N.J 


FOR TOP PROFIT Tal” Bellen 2-9300 so 
COTTAGE CHEESE PROMOTIONS : ‘ 


You'll add sales dynamite to your Holiday and The NEW and BETTER 


\ : Way to Handle ” 
enten Season cottage cheese promotions: when Composite Milk Samples 
you feature frosted glass Party Mugs. Available 


in six, gay colors—bound with polished metal COMPO-COOLER . 


bands and rustic carved wood handles—they are 











" m Successful milk plant managers gi 
priced to really move cottage cheese for you in everywhere are using COMPO- 
COOLER Sample Bottle Cabinets. OF 


volume under our proven merchandising and sales COMPO-COOLER speeds sample 





plan handling and affords substantial 
: Write for your free copy savings in time and labor. C 

‘ COMPO-COOLER gives you com- 
@ Get Ce To Cotinge plete electric refrigeration. Cabi- G 


Cheese Profits’ and sample 
Party Mug offer. 


net is lifetime stainless steel. 
There is a COMPO-COOLER in a 
capacity, style and size to fit 














your particular plant needs. fi 

BEN NER GLASS co ° Write today for illustrated booklet and complete details. . 

oe Comes — Seema, Se. COMPO-COOLER COMPANY, East Greenbush, N.Y.|| 

£ 
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Measures had earlier held that Har- 
mony could sell its milk only in half- 
pints. The dairy firm had complained 
the half-pints could not be profitably 
handled in vending machines. 


On the basis of the attorney gen- 
eral’s ruling, the company withdrew 
a suit it had brought against the state 
to win the right to use one-third 
quarts. 

* 
MISSOURI: 
Legislative Milk Study Committee 

Organized 

A Missouri special state legislative 
study committee on milk processing 
and distributors selected a four-point 
study agenda and named Senator 
Albert M. Spradling, Cape Girardeau 
Democrat, as its chairman. 


Named vice chairman of the com- 
mittee was Rep. Bernard M. Simcoe, 
Callaway County Democrat, co-author 
of a milk price control bill that was 
vetoed last spring. 


Spradling announced that the com- 
mittee’s first hearing was scheduled to 
explore the possibility of switching 
from the State Division of Health to 
the State Department of Agriculture 
all state control over fluid milk. 


Other topics the committee hopes 
to cover before the start of the 1959 
regular state legislative session in- 
clude: 


The entire problem of milk inspec- 
tion; application of Missouri’s anti- 
trust laws to milk sales and milk pro- 
duction; and the possibility of a 
complete revision of Missouri’s dairy 
and dairy licensing laws. 

Blair this 
vetoed a legislative bill which spon- 
sors said was designed to prevent big 


Governor earlier year 


milk processors from invading and 
undercutting prices in the operational 
areas of small dairies. 


Blair objected that in the form it 
was passed the bill would have estab- 
lished a state milk price minimum 
giving a profit to the most inefficient 
operator. 

® 
CONNECTICUT: 
Gallon Jug a Possibility 

There may be a gallon jug in the 
future of the Connecticut housewife, 
if a bill introduced in the September 
special session of the legislature is 
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VIKING “SANITOR™ 


f} PUMPS SELECTED § 


for America’s largest 
Bulk Milk Pick-Up Truck Fleet 





e America’s largest bulk milk fleet of 75 pick-up tanks 
was purchased by the TWIN CITY MILK PRODUCERS 
ASSOCIATION from Stainless and Steel Products 
Company, St. Paul, Minnesota. 90% of the tanks were 
equipped with Viking ‘‘Sanitor’’ Pumps, and some 
originally equipped with other make pumps have been 
converted to “‘Sanitors’”’. Very successful experience with 
Viking “‘Sanitors” in other applications prompted their 
selection for this service. 


If you are buying bulk milk tanks or plant equipment, 

De why not do as the Twin City Milk Producers did? Specify 
Vikings! Specify Viking “Sanitors” for pumps that meet 
3A sanitary standards—for long, economical service—for 


easy take-down and cleaning—for all-around satisfaction. 


For information, write for bulletin Section Fl. 


VIKING PUMP COMPANY Cedar Falls, lowa, USA 


In Canada, it’s "ROTO-KING” pumps 


Offices and distributors in principal cities 
See your classified telephone directory 
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The bill 


legitimatize the sale of milk in half- 


enacted into law. would 
gallon containers as well as gallon. 
The state now limits container size 
to one quart. 

Dairy industry groups vigorously 
oppose the bill because they fear the 
larger containers would lead to a 
price war and a flood of out-of-state 
milk into 


contended that the larger containers 


Connecticut. It was also 


would involve expensive retooling in 
dairy plants. 


Strong in support of the measure 


is the Connecticut Milk Consumers 


Association. 


* 
FLORIDA: 
All but Producer Price Controls 
May Go 


In a step toward possible abolition 
of milk price controls at all levels ex- 
cept the producer, the State Milk 
Commission recently directed its staff 
to start collecting information on 
which commission members might 
base a vote for or against lifting 
retail and wholesale corttrols. 





Here's Why More and More Milk Haulers Are 
Using Portersville Farm Pick-Up Tanks: 


PRODUCERS 


FARM PICK-UP 





“My Portersville Farm Pick-Up Tank is better made than any other tank 
I've seen,” says H. J. Clark who hauls for Producers’ Milk Co., Brockton, 


Mass. “All welds are ground smooth and highly polished... 


making 


the working parts and inside of the tank extra-easy to clean. Best of all, 
it’s so well insulated that the milk temperature doesn’t drop a degree 


when left in the tank overnight!’ 








Portersville ] (Butler County), Pa. 

Please send me descriptive literature on: 

(CJ Farm Pick-Up (DO Milk Trailer 
Tanks Tanks 


Name 


Portersville Stainless Equipment Corp. 


The“Business End” 


. . . designed for convenience, dura- 
bility, maximum sanitation and 
easy-cleaning. 


Portersville 
Stainless Equipment Corp. 


Portersville 1 (Butler County), Pa. 





OO Cold Wall 
Storage Tanks 


(0 Storage 
Tanks 





Street or R.F.D. — ___ 


























In another development, the milk i 
bidding for school milk business and | 
commission major dis. 
tributors for lack of competition jn 
for failure to justify a $1,400,000 in. 
crease in the price of school milk 
this year. 


condemned 


The resolution passed by the board 
reflected the group’s displeasure over 
an apparent among dis. 
tributors to sell milk at an identical 
price in individual counties. 


agreement 


KANSAS: 


New Law Invoked in Effort to Stop 
“Unfair” Price Cut 


A petition for an injunction to en- 
join six major processors and distrib. 
utors of dairy products in the Kansas 
City area from continuing the sale in 
Kansas of milk at a 
2 cents a quart was filed recently in 
the Wyandott County District Court 
by three brothers, Ivan J., Everett 
and Marvin Meyer, doing business as 


reduction of 


the Meyer Dairv Co., Basehor, Leav- 
enworth County. 

Named defendants were the Meyer 
Sanitary Milk Co. (no 
with the plaintiff company), Chapman 
Dairy Co., Aines Dairy Co., Borden's 
Club 


connection 


Dairy, Country Dairy and 


Adams _ Dairy. 

Lawyers for the plaintiff firm said 
they were asking State Attorney Gen- 
eral John Anderson, Jr. to intervene 
since a state law was involved. They 
said he had promised to study the 


matter. 


The petition contended that the an- 
nounced milk price reduction was a 
price below the cost to processors and 
violation of a new 
Kansas law, the dairy industries prac- 
tice act of 1957. 


distributors in 


That law, according to the suit, 
reads in part: “It shall be unlawful 
for any person engaged in business as 
a wholesaler, processor or distribu- 
tor...to sell any products, unit or 
combination thereof, for less than cost 
to the wholesaler, processor or distrib- 
utor at the point of delivery.” 

The petition charged that the price 
reduction was not made in good faith 
or to meet existing and lawful com- 
petition, but was for the purpose of 
eliminating competition from locally- 


owned milk processors such as the 
plaintiffs. 
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COMING EVENTS 


Nebraska Dairy Industries Association—W ill hold annual 
meeting December 3-4. Castle Hotel, Omaha, Nebraska. 

Western States Dairy Convention—W ill be held December 
8-10. Cosmopolitan Hotel, Denver, Colorado. 

Wisconsin Milk Dealers Association—Will hold annual 
meeting December 10-12. Hotel Schroeder, Milwaukee, 
Wisconsin. 

Illinois Dairy Products Association—Will hold annual 
convention December 16-18. Conrad Hilton Hotel, 
Chicago, Illinois. 

Alabama Dairy Products Association—Will hold 26th 
annual convention January 8-10, 1958. Stafford Hotel, 
Tuscaloosa, Alabama. 

Louisiana Dairy Products Association—Will meet January 
19-21, 1958. Jung Hotel, New Orleans, Louisiana. 
Virginia Dairy Products Association—Convention will be 
held January 20-21, 1958. Hotel Roanoke, Roanoke, 

Virginia. 

North Carolina Dairy Products Association, Inc.—Annual 
convention will be held January 22-24, 1958. Carolina 
Hotel, Pinehurst, North Carolina 

National Dairy Council’s 1958 Winter Conference—Annual 
Meeting—Will be held January 27 through January 
29, Dayton-Biltmore Hotel, Dayton, Ohio. 

Ohio Dairy Products Association—W ill hold convention 
February 3-5, 1958. Deshler Hilton Hotel, Columbus, 
Ohio. 

The Kansas Butter and Cheese Institute—Will hold its 
18th annual meeting in Wichita, Kansas, February 
6, 1958. 








Pennsylvania State University Offers Five Dairy Manu- 
facturing Short Courses: 

Bulk Milk Tank Weighers and Samplers—November 11 
through November 15, 1957. 

Soft Ice Cream—December 2 through December 6, 1957. 

Testing Milk, Cream and Dairy Products—January 6 
through January 11, 1958. 

Ice Cream Course for Plant Men—January 13 through 
January 25, 1958. 

Market Milk and Milk Supervision—January 27 to Feb- 
ruary 8, 1958. The five aforementioned short courses 
will be given at Pennsylvania State University, Uni- 
versity Park, Pennsylvania. 

Annual Dairy Fieldmen’s and Plant Operation Conferences 
—November 20 and November 21. Agricultural Ex- 
periment Station, Purdue University, Lafayette, Indi- 
ana. The conferences are co-sponsored annually by 
the Indiana Dairy Products Association and the 
University. 

Annual Dairy Fieldmen and Sanitarians Conference 
November 25-26. North Carolina State College, 
Raleigh. Conference to be conducted by the College’s 
Department of Animal Industry in cooperation with 
the Extension Division, dairy plant fieldmen and 
county sanitarians. 

The Dairy Manufacturing Short Course of the University 
of Kentucky—is scheduled for December 3 through 
December 5. The course is sponsored jointly by the 
University and the Dairy Products Association of 
Kentucky, Lexington, Kentucky. 

The Market Milk Short Course—Will be held January 6 
through January 17 at Michigan State University, 
East Lansing, Michigan. 

Ice Cream Short Course—January 16 through January 17, 
1958 Department of Dairy Technology, Ohio State 
University, Columbus, Ohio. 

The Laboratory Methods Short Course—Will be held 
January 20 through January 31 at Michigan State 
University, East Lansing, Michigan. 

The Ice Cream Short Course—Will be held February 3 
through February 14, Michigan State University, East 
Lansing, Michigan. 

The Butter Short Course—Will be held February 17 
through February 28 at Michigan State University, 
East Lansing, Michigan. 
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FDIAWS . 
<EKILKG Valves are Superior 


for Refrigeration and Other 
High-Pressure Services 


Large hand wheel 
secured to squared 
end of stem 


———p> 




















Long valve stem of 
a—cold-rolled steel, 
made over-size . for 


Packing nut and gland strength 


of rugged construction 


Ample packing holds 
pressure while stem 
turns freely. Special : 
packing supplied for j 
use with Freon re- | 
frigerants 


When fully opened, but- 
ton back-seats against 
bonnet; valve can be 
repacked while in 
service 


, 


\ 


es 


Patented high-angle seat 


Castings of "May- insures tight closure with 
pul” steel, especially minimum pressure. Scale 
developed for am- is pushed off the seat 
monia, Freon and as valve enters 


high-pressure work 
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y-\2 | PARA-SEAL 


FITTINGS 
all stainless—crevice free 


designed 
specifically for 
cleaning lines 
in-place 

... proven to be 
ideally suited 
and remarkably 
efficient for 
take-down lines 





Developed by APV the most experienced 
and acknowledged ieader in the design and 
installation of CIP systems 


NEW APV PARA-SEAL FITTINGS GIVE YOU 


@ Rugged, rigid construction, metal-to-metal closures for 
extra rigidity 

Vibration proof operation 

Exceptionally long gasket life 
Self-locating gasket for ease of assembly 





Designed for high-pressure operation 


Our new 12 page brochure gives 
complete information on APV PARA-SEAL 
all stainless — crevice free 

fittings. Write for your free copy 

or contact your nearest APY jobber. 














COMPANY 


INCORPORATED 


137 Arthur Street 
Buttalo 7, N.Y. 








FEWER BUT BIGGER PLANTS GROW EVEN 
LARGER TO MEET DEMAND 


VERY one of seven standard metropolitan areas 

covered in reports by the Census Bureau of the 

U. S. Department of Commerce shows a substantia] 
increase of dwelling units between April 1, 1950 and 
December 31, 1956. This is true of areas all over the 
country —in New York, in Los Angeles, in Dallas, in 
Atlanta, in Seattle, in Chicago, and in Detroit. 





Increase in number 
of Dwelling Units, 
April 1, 1950 - 


Standard Metropolitan Area December 31, 1956 


New York-Northeastern 


New Jersey 677,000 


Los Angeles 609,000 
Dallas 61,000 
Atlanta 76,000 
Seattle 45,000 
Chicago 280,000 
Detroit 226,000 





Dwelling units mean families and families mean 
customers and there’s a strong connection between the 
figures listed above and a development in the dairy 
industry of recent years. That development has been 
the steady march of the big plant to the bigger status 
and the little plant to oblivion. 


Another factor contributing to the steady decline 
in numbers of milk plants and expansion and enlarge- 
ment of surviving plants has been the steady increase 
of milk production on the farm. 
example, milk production on the 
million pounds, a new record for 


In September, for 
totalled 9,611 
the month and one 


farm 





In ice cream manufacturing as well as in fluid milk processing 
the trend is to fewer but larger plants, incorporating the lat- 
est machinery and methods. This is the new Borden one-story 
ice cream plant in Columbus, Ohio, designed to permit the 


eh 





flow of supplies, ingredients and products 
and the easy movement of people. 


- 
, cont 


percent over the previous high. For the first nine months 
of this year, milk production amounted to 99.4 billion 
pounds, one percent greater than in the same period 
last year. 

Improvements in transportation, refrigeration and 
processing have enabled the handling of tremendous 
quantities of. milk in one place in a short period of time. 
Stiff competition has made the search for speed-up and 
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efficiency mandatory in the milk plant. The alternative 
js economic death. 


To meet the new conditions imposed by more 
people and more milk, processors and distributors have 
been building new and larger plants or have been 
making additions to existing plants. The Acme Dairy 
of Massillon, Ohio; Carnation in Seattle, Washington; 
the Borden Ice Cream plant in Columbus, Ohio; the 
Dairymen’s League in New York; the Knudsen Creamery 
in Los Angeles, California; and the United Farmers of 
New England at Charlestown, Massachusetts are just 
a few of the names of companies engaged in expansion, 
modernization or moving that come to mind. 


In the Paul Bunyan economy of today, it is only 
a matter of passing note that a project costs $500,000 
or that tanks are so large they can hold and refrigerate 
10,000 gallons of milk or that more than one is neces- 
sary at one processing plant or that one plant —the 
United Farmers of New England—will have over an 
acre of processing area! 


Reflecting considerable growth in the dairy coopera- 
tive’s sales, work began recently on a new type loading 
and unloading dock for wholesale service trucks. 


The new concrete and steel truck fleet dock is 190 
feet long and 24 feet wide, providing a permanent berth 
for the wholesale delivery fleet. A new ordering and 
accounting system, with modern business machines, is 
coupled with the plant expansion program for improved 
customer service. 


A new laboratory and other features of modern 
food-handling plants are included in the plans. Modern 
tile floors and walls will enable the finest sanitation 
management. 


Sales of United Farmers were reported at over 21 
million dollars last year, an increase of 2.6 million dollars 
over 1956. Over 150 million quarts of milk are handled 
by the organization annually. 


The United Farmers’ major plant expansion began 
November 1, next to the present plant structure. A 
modern flow system, from incoming milk trailer tank 
trucks, processing, packaging and bottling through the 
fleet of delivery trucks, will be streamlined by a new 
conveyor system. 


Details of the new plant project were reported at 
the 38th annual meeting of United Farmers by Stanley 
W. Beal, of Newton, general manager. Held in Morris- 
ville, Vermont, the meeting was attended by over 300 
members, delegates and guests. Delegates represented 
the association’s 2200 dairy farmer members in three 
northern New England states. 


In approving the project, Beal stated that the 
directors had given a solid vote of confidence in the 
continuing growth of the cooperative’s sales in the 
eastern Massachusetts area, and in the future of the 
City of Boston. 


In Los Angeles, the Knudsen Creamery broke 
ground for a 32,000 square foot addition to the exist- 
ing building. The $425,000 project also 
modernization of the existing plant. 


includes 
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MR. HI SHINE SAYS: 


“LINE-SAG" leads to 
leaky joints, damaged 
threads and ferrules 





“LINE-SAG’ 








...You have 







fl 


licked when you 
install A’P>C 


Stainless Steel Fittings! 





N TAKE-DOWN or C.I.P. sanitary pipeline sys- 
tems, line-sag is the forerunner of trouble. 


In A-P-C Sanitary Fittings, very close tolerance 
machining in the threads, ferrules and nuts elimi- 
nate “play” at the joints which could lead to leaky, 
Sagging lines. 











9008 


And in A-P-C Clean-in-Place lines the round nut 
defies loosening through jars and bumps. And it 
can easily be tightened to virtually any tension to 
prevent line-sag in permanent systems. 


What’s more an A-P-C Clean-in-Place line can be 
easily taken down at any time a change is needed. 


So standardize on A-P-C! 
ALLOY PRODUCTS CORP. 


1065 PERKINS AVENUE * WAUKESHA, WISCONSIN 
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L-P 


® CASE 
STACKER 











The top-down L-P Case Stacker operates with only a 
Ya h.p. motor — gravity does the rest! Simplicity of 
design gives it smooth, quiet and trouble-free operation 


.«~ and it’s versatile! 


Self-adjusting for practically any size milk case—handles 
wood, wire or aluminum cases in mixed runs. Stack 
heights from 2 to 7 instantly regulated by dial setting — 


built and sold by the pioneer firm in dairy materials 
handling. 





Write today for complete information 


THE LATHROP-PAULSON COMPANY 
2459 W. 48TH ST., CHICAGO 32, ILL. 


DIRECT FACTORY SALES AND SERVICE FROM COAST TO COAST 





¢ 
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AIR DRYING OIL HELPS CHECK RUST 
IN TRUCK BODIES 


By H. A. SCHWARTZ 
Tent USED FOR delivery service suffer a great 


deal of punishment from the elements and other 

conditions resulting from the weather. It is entirel, 
accurate to say that bodies rust out much faster than 
they wear out. 


Damage caused by the weather, however, is only 
one factor in the matter of destructive corrosion insofar 
as trucks used in the dairy industry are concerned. 


Conditions in the interior of a truck body loaded 
with milk for delivery house-to-house usually involve high 
humidity and condensation, especially where mechanical 
refrigeration is not present. 

Body materials in the places where metals join in 
non-exposed areas encounter more than enough con- 
centrated moisture to create considerable rustings. 


Then, too, the interior of a truck body used for 
retail milk delivery is hosed down every day as part of 
the cleaning operation. Live steam, a fine rust producer, 
is often used for this purpose. 


As builders of truck bodies used in the dairy industry 
the rust problem was exceptionally irksome to us for 


ABOUT MR. SCHWARTZ AND HIS 
COMPANY 


H. A. Schwartz is president and general 
manager of the Montpelier Manufacturing Com- 
pany, Montpelier, Ohio. For the past 29 years the 
company has been making all types of commercial 
and work vehicles. In 1928, the company began 
the fabrication of commercial truck bodies, princi- 
pally for house-to-house and store-to-store delivery 
service. Its customers include dairies, bakeries, 
laundries, newspapers, dry cleaners, department 
stores and florists. 


many years. We tried any number of highly recom- 


mended remedies none of which proved to be_ the 


final answer. 


In 1950, we turned to a clear air drying oil which 
may be used as either or both a bonding agent and 
paint fortifier to prevent the destructive effects of rust 
and corrosion. 

The product involved is called Penetrol and it is 
manufactured by the Flood Company, at Hudson, Ohio. 
When the frame of each body is assembled, we give it 
a priming coat of paint containing 50-per cent Penetrol. 
We also similarly coat the interior faces of the steel 
outer panel of the body. 

Since adopting this simple method of protection 
against rust, much of our problem in this particular area 
has disappeared. 

Use of the product in the fabrication of our bodies 
of all types has considerably increased their life in 
the’ exact length of time of being 
dependent upon the specific type of service involved, 


service, course 
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evailing weather conditions in the locality of use, and 
=u» THE BIG Z=2 IN DAIRY CONVEYING 
The product can be used while the trucks are in 
a great actual service. When squirted into joints, fender wells, El a 
1 other under fenders, seams, and behind headlights, etc., it e 
entirely helps prevent the formation of rust and corrosion result- 
er than ing from the many unfavorable conditions that prevail. ~ FL oO oO ie 
= 
phe CONVEYOR 
insofar 
I. (in-floor or on-floor) 
loaded 
ve high 
hanical L-P Ball 
and Socket chain 
join in is flexible 
‘th con- 
S. 
sed for 
part of 
oducer, 
ndustry k th 
us for . ma a) e 
a. a 
<=. difference! 
— & 
1eral 
Yom- 
; the 
rcial 
egan 
inci. Miss Mona Griffiths, 20-year-old daughter of a Welsh 
dairy farmer, arrived October 1, for a two weeks’ visit 
very to the United States as part of her award for winning 
ries, the title of British National Dairy Queen. Her visit to the 
nent — pects ge er ap ig 04 Stacked cases need the wide, flat carrying surface of 
and several other cities. She also participated in the Inter- the L-P link. “Swing and Sway”’ are eliminated — stacks 
national Dairy Show in Chicago, October 9-16. ‘ , 
are easily put on the conveyor and as easily removed 
= * o,/ J 
recom .. and it’s tough! 
ali MORE TIME BETWEEN DAIRY SHOWS Ten years was the average chain life shown in a recent 
| which SUGGESTED BY SOME DISA MEMBERS survey of the 450 L-P installations. Cast of 124%2% 
ie anil The Dairy Industries Supply Association’s eight manganese, the Ball and Socket Chain gives maximum 
ok wal Commodity Directors have been appointed by the Board flexibility and extreme longevity to floor conveyor 
of Directors as a “Show Frequency Study Committee installations. 
aes to look into the possibility of holding the biennial ex- 
id * e position less often. The appointment of the Committee emg: on 
1, Ohio. ew am : 7 bs 
ii was triggered by a petition from DISA members repre 
give it senting that the show is being held too often and that 7 
enetrol. there should be longer intervals between shows. The ‘a 
ie steel petitioners agreed that the shows scheduled for 1958 = 
and 1960 in Chicago should go on, but that subsequent 
otection expositions should take place every three or four years. 
lar area As a first step, the Show Frequency Study Com THE LATHROP-PAULSON COMPANY 
mittee has mailed a questionnaire to the voting repre- 
' bodies sentative of every DISA member company which ex- 2459 W. 48TH ST., CHICAGO 32, ILL. 
life in hibited at the last Exposition to find out how much it 
| being | actually cost to exhibit. In evaluating probable effects DIRECT FACTORY SALES AND SERVICE FROM COAST T0 COAST 
volved, | of a change in show scheduling, this information is x We | 
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The long-lasting film of-- 


ORANGE SOLID OIL 


--is famous for 
protecting machinery 


Lasts two to four times as long as ordinary greases. 
Saves bearings, material, power, time...and...labor. 


Keeps production--UP! Maintenance repairs--DOWN! 


Like the tough protective hide of the alligator--the long- 
lasting, super lubricating film provided by Orange Solid Oil 
is famous for protecting machinery. Not only does it do a 
more efficient lubricating job--but it stays on the job four 
times longer. That's why it is used and recommended by the 
largest manufacturers of dairy, creamery, ice cream, and 
cheese machinery and equipment. 


1--Pure, unadulterated petroleum 
solidified oil 

2--Practically odorless, tasteless, 
and transparent 

3--Will not turn rancid--free of animal 
and vegetable fats 

4--Cannot pit bearings--contains 
no alkalis 

5--Non-corrosive--will not gum, cake, 
dry, or harden 

6--Contains no fillers or abrasive 
of any kind 

7--For use in all Alemite and Zerk 
fittings, and grease cups. 


For positive lubrication protection--use Orange Solid Oil. It 
will help you minimize production shut-downs...reduce main- 
tenance costs...and...keep your output high. 


Over 200 leading distributors 
from Maine to California 
stock Orange Solid Oil. It is packed 
in 4 oz. tubes...and...1, 10, 25, 
100, 225, and 375 pound containers. Quick 
delivery from your local dis- 
tributor. If he can't fill your order-- 
phone, wire, or write for name and 
address of your nearest source of supply. 











e@ Refined from aircraft stock @ Does not foam @ Mois- 
j ture resistant @ Will not form residues or sludges 














{ 
ORANGE HOMOGENIZER OIL NO. 50 | 
| 
J 


Famous | ubricants 


Phone--BOulevard 8-2555 
124-132 West 47th Street * Chicago 9, Illinois 


| Fiver 
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essential. In the months to come, the Committee will 
undertake other surveys and studies among processors 
as well as suppliers-equippers. 


WESTERN FOOD OFFICIALS ASK FEDERAL 
STUDY OF BREED LABELING OF MILK 
The Western Association of Dairy, Food and Drug 
officials has asked the federal government to make a 
study of breed labeling of milk and milk products. 

The western group passed the resolution unani- 
mously at its annual convention at Gearhart, Oregon. 

The group apparently objects to breed labeling for 

two main 1. While called a breed milk, the 
product is standardized, and 2. Actual claims made by 
that milk is 
non-fat solids are not justified. 


reasons: 


some breed associations their richer in 


After pointing to the two major problems, the 
group's sentiment was that since the milk would inevita- 





New York’s Governor Averell Harriman leads the way to 





a new aut tic milk vending machine on a New York 
state through-way. Venders were installed along the 
state’s through-ways, so drivers can enjoy a milk break 
without having to enter restaurants located at inter- 
changes. The venders also serve to increase sale of fluid 
milk, an important consideration for New York dairymen. 
Serving themselves from the milk vender are (from left) 
David Martin, acting chief of the New York State Through- 
way Authority; Harriman; J. Russell Fox, Executive Sec- 
retary of New York State Milk Distributors, and David J. 
Carey, New York Commissioner of Agriculture. 


bly be a part of interstate commerce, the federal Food 
and Drug Administration would have some jurisdiction. 


Officers elected at the convention were: Glenn W. 
Kilpatrick, Salt Lake City, president; O. K. Beals, Salem, 
Oregon, vice president; and O. J. Wiemann, Denver, 
secretary-treasurer. Mr. Kilpatrick is with the state de- 
partment of agriculture of Utah; Mr. Beals is chief of 
the division of foods and dairies, weights and measures, 
Oregon department of agriculture; Mr. Wiemann is chief 
of the Colorado Department of Public Health’s food and 
drug section. Mr. Wiemann was president last year. 

Delegate and alternate named to the Food and Drug 
Officials of the United States were O. H. Engendorff, 
Cheyenne, deputy commissioner of agriculture for 
Wyoming, and Harry B. Staver, Denver, Colorado de- 
partment of agriculture. Elected to the executive com- 
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> will mittee were Dr. W. Glen Garner, Ogden, Utah, and eeeeoeeoeoeeeoeeeesee 
essors Kenneth Monfore, chief of the Seattle office, U. S. Food « e 
- Drug Administration. 
& Dru; e e 
One of the outstanding panels at the convention of 
: . a * 
RAL dealt with labeling problems that have developed for 
K the consumer, the packer, retailer and regulatory agencies * * 
as the result of modern merchandising methods. On the e cotta re cheese e 
Drug panel were Miss Dorothy M. Sherrill, Portland, Oregon, 
ake a extension consumer education specialist; Cecil Tulley, e bd 
Portland, Oregon, Northwest canners and freezers associa a Want uniform curd cottage cheese? * 
. ion: W. E. Upshaw, Portland, Oregon, branc anager, ‘ 
inani- tion; W. E. Upshaw Or ind regon, br inch manager “a Use nonfat dry milk to standard- és 
Oregon department of agriculture; Kenneth Monfore, ‘ : . ia 
m. ae ge in : ize or fortify serum solids to 11%. 
Seattle, U. S. Food and Drug Administration; and * ie « 
1S for Eugene Low, Astoria public market operator. O. K. You get closer, more positive 
‘the Beals served as moderator. e control over production stages— ° 
de by e more dependable curding, less e 
er in Another feature was the talk by Dr. Kenneth Mil- cooking and handling problems. 
24 dere ] drug : inistrati Washing- . . . 
aoe vig om I ry ee — e You ehtain ancis eniiece: in o 
;, the wn, ; vy a mae 2 niger Sans oy — oe ae firmness, tenderness and size, from e 
svidence . »scribe > gathering “Ons a) " 
evita- evidence. e descr on the gathering of consume! vat to vat—with nonfat dry milk. 
reaction, and the cases in which the courts have allowed oe * 
these survey results to be presented as evidence of con- e . * 
sumer opinions relative to food products. non at mi 
fe 
Dr. Milstead said the federal government has won 
and lost cases on the basis of evidence produced in a ee nee Wee: est. A-11 
this manner. He cautioned that the gathering and pre- * cs 
sentation of consumer opinions should be handled by AMERICAN DRY MILK INSTITUTE, INC. 
disinterested parties if the material is aimed for court e 221 North LaSalle Street * Chicago 1, Illinois bd 
records. @ * 


NATIONAL DAIRY COUNCIL TO HOLD WINTER | —&-&-S-S-9—-©-© 2-2 ©-© °° © 
MEETING AT DAYTON, OHIO 
The National Dairy Council’s 1958 Winter Con- 


aa ference-Annual Meeting will take place at the Dayton- 
= | Biltmore Hotel, Dayton, Ohio, January 27-29, 1958. 











with the NEW 
*CUSHION GRIP HANDLES 






























































to An NDC Board committee is cooperating in the 
= , formulation of program plans. Members of this Winter promote 
or Conference-Annual Meeting Board Committee are: Leslie Dairy Product Sales 
er- C. Mapp (Chairman) of the Miami Valley Milk Producers i 
“ Association, Dayton, Ohio; Robert F. Marty, Capital aire sage re — 
ft) Cheese Company, Monroe, Wisconsin; and W. W. Spring- and sate te cumy 
jh- field, Thatcher Glass Manufacturing Company, Inc., 
rt ' Elmira, New York. The Board group is also concerned 8 STOCK SIZES 
with helping to select the date and location of NDC’s nes i No Packed | Shipping Wt 
1959 Winter Conference-Annual Meeting to be an- to Carton | Per Carton 
Food nounced at the Dayton meeting. 4s 4 Sq. Quert Bottles 10 «| 7 ths 
iction. , 
SF The first day of the 1958 event will be given to the as 9 Sa Gee Ge . 6 & 
‘| Winter Conference. This session will deal in depth with 
Salem, the programming interests of Executive Directors of LiGesy WEIGHT 8S 8 Sq. Quort Bottles 6 17% tbs 
enver, affiliated Dairy Council units, their staffs, and dairy —— 
te de- leaders closely associated with local and state-level Dairy -~ eh nme inetoanires soll Sito 
rief of Council programs. CONVENIENT 
asures, HANDY 2-Y_ SR|12 Sq. or Rd. Yy Gal. Bottles 10 7 Ibs 
, ~day i EASY TO CARRY 
s chief The two day Annual Meeting Program, in contrast, 4% $816 Se. or 04. % Cet. Qomerl 6 17% te 
d and presents national-level information from the fields of Pencig aise sl | 
nutrition research, education, dairy economics, and public COATED FINISH! 2-%_O| 2 Oblong % Gol. Bottles 10 7 Ibs | 
iD relations of broad significance to the dairy industry and ATTRACTIVE 
u . 
=“ national health. ‘Ol ¢ Cg & Ce. Come r= 
ndorff, 
re for The Annual Meeting also includes the Annual Busi- 
do de- ness Meeting of NDC and the election of NDC officer T H E H AY N E S M A N U FA C T U R N G C 0. 
; 2 709 WOODLAND AVENUE CLEVELAND, OHIO 
> com- and board members. In addition, the Annual Meeting 
feview November, 1957 101 














DAIRY PROCESSORS! 





mA 

Check this list 
of Design 
Benefits in 





SANITARY P.D.* PUMPS 
... then clip 
OF 


You don’t have to guess the performance and engineering 
benefits you get in a WAUKESHA Sanitary Pump. The 
most important are listed in the left hand column. But do 
check the benefits offered by other pumps. And when you 
add up the blank spaces in the right hand column — you'll 
buy WAUKESHA! 





WAUKESHA OTHER 





Perfect O-Ring sealing against 


product leakage or air intake 
without troublesome packing 
glands. 





Only sanitary corrosion-resistant 
non-abrasive metal impellors. 





Stainless steel positive drive shaft 
sleeve to save costly shaft wear. 





No small radius corners, short 
diameter grooves or soil and bac- 
teria-collecting corners. 





NO MATERIAL other than metal 
(and that of a non-flavor impart- 
ing type) in contact with the 
product. 





A pump that meets 3-A Standards 
and the approval of the U. S. Pub- 
lic Health Service. 





A pump that provides side mount- 
ing. 





A pump that provides a vented 
cover to protect personnel and 
equipment against back pressure 
accidents, 








How is the score? WAUKESHA’s ahead? 


The features listed are but a few of the many you'll find in the new 

WAUKESHA P.D.* Sanitary Pump. They are all described and illustrated 

in the WAUKESHA Catalog — yours on request. Just send a postcard 
for Bulletin 1957. 


gives you o quarter century s 


experience and reliability 


FOUNDRY COMPANY 


Dept. D-11, Waukesha, Wisconsin 


*Positive Displacement 
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will serve as a springboard for launching 1958 Dairy 
Council major program projects. 
aimed at 


The projects will be 
nutritional needs 
indicate the greatest potential for increased dairy food 
sales. 


consumer groups whose 


NDC Annual Meetings have been held each year 
since October 1921 when the first such event occurred 
in St. Paul, Minnesota. Founded in 1915, the National 
Dairy Council has consistently expanded its operations 
and aided the organizing of affiliated Dairy Council 
programs. 

This has come about through ever-growing health 
leader demand for Dairy Council educational services 
and increasing awareness by the dairy industry of the 
soundness of the Dairy Council approach as a vital con- 
tributing factor to national health and greater per capita 
consumption of dairy foods. Two presidents, the late 
M. D. Munn and the present NDC chief officer (since 
1936), Milton Hult, have guided Dairy Council operations 
over the 43-year period. 


Co-host for the 1958 NDC Winter Conference- 
Annual Meeting will be the Dairy Council of Dayton 
Executive Director of the Dayton unit is Mrs. Hannah 
Blalock. Officers and members of the Board of Directors 
of that program are: President—Leslie C. Mapp; Vice- 
President—C. Winston Himes, Himes Bros. Dairy, Day- 
ton; Secretary-Treasurer—A. A. Froning, Borden’s Finch 
Farms, Dayton; Don Kelso, Blossom-Hill Dairy, Dayton; 
Paul Stebbins, producer, Farmersville, Ohio; and John 
W. Collins, producer, Xenia, Ohio. 


o 
TRUCKS DOUBLE AS BILLBOARDS 


More and more businessmen are becoming aware of 
their trucks as silent salesmen, spearheading their adver- 
tising campaigns. 

New style truck bodies are suited to the job of 
carrying the message while they carry the goods. Side 
panels are tall and display areas, ample. 

The bodies, designed and built by Boyertown Auto 
Body Works, Inc., Boyertown, Penna., represent develop- 


? . 
— 74% * 
a ee eee I arene ee 
east: . i « J 


SHB LEY Fares 





ments in mechanical efficiency, rugged wear and driver 
convenience. They also reflect a “bonus factor” which 
has become so important in today’s competitive market 
— merchandising know-how. 


Most of these trucks carry pointed, easily absorbed 
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messages. More than that, they represent in metal and 


color the personality of the products they carry. They 
dramatize these products. 
The desired effect of the Sibley Farms truck is to 


radiate wholesomeness and show in relief the sanitary 
closures on Sibley bottles. 


Adding to the significance of truck advertising is 
the changing picture of the American consumer’s living 
habits. People are moving out of big cities and are 
settling into suburban and semi-rural areas. Zoning laws 
prohibit the use of billboards in many of these com- 
munities. It is here as well as in the big city that a 
fleet of trucks can be a true vanguard of a powerful 
advertising campaign. 





Admiring famous Elsie at the recent annual convention of 
the National Dairy Council of Canada are: (left to right) 
J. J. Creighton, Tatamagauche, Nova Scotia; E. G. Silverwood, 
president of Silverwood’s and a past president of the NDC 
of Canada; Shirley Stefanson, NDC staff; Evans G. Olwell, Jr., 
Director of Advertising and Merchandising, Dominion Dairies, 
Ltd.; and Robert C. Smellie, president of Smellie Bros. Dairy, 
Russell, Manitoba. 


| 


| MILK SOLIDS TESTING KIT DEVELOPED 
BY USDA 


A portable testing kit designed to measure the total 
solids content of small milk samples will aid research 
on the production by dairy cattle of essential non-fat 
food constituents in milk. The solids test is used in con- 
junction with the Babcock test for butterfat. 


Developed by USDA dairy scientists, it is a useful 
instrument for fundamental research under field condi- 
tions. Eight of the kits have been used in cooperative 
dairy breeding and management experiments in Louis- 
iana, Michigan, Minnesota, Tennessee, Virginia and 
Wisconsin to determine the usefulness and accuracy of 
the device as a research tool. 


The new method of testing made possible with this 
equipment may become the basis for expanded research 
under a cooperative plan involving several states and 
Canada’s Province of Ontario. 


Consumer interest in non-fat solids in milk has been 
on the rise. Among these non-fat solids are protein, 
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Here's the Best Clean- 
ing Method Yet Devised! 


KLENZADE 


PIPELINE and BULK TANK CLEANERS 
Wet, PL-190 
AR Chlornaced 


ALKALINE CLEANER 


Pi \ soe PL-3 
Meo Ongaute 4bctd 
é CLEANER 


First in the bulk tank and pipeline milker field, Kienzade 
now offers a still further improved Alternate Cleaning 
System with the remarkable new Klenzade PL-190 Chlor- 
inated Alkaline Cleaner. For sparkling clean lines and 
tanks — free of milkstone, streaks, and film — stock and 
recommended Klenzade PL-190 and PL-3 to your pro- 
ducers . . . high quality cleaners for low count milk. 


KLENZADE PRODUCTS, INC., BELOIT, WIS. 


KI Leader in Cleaning Chemicals 


You Can 
Rely On 





at 
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WELDED STEEL 
DAIRY 
CASES 











Glass or Paper 


UNITED, Originator of the welded steel dairy case, offers the 
most complete quality line in the industry. Millions of these 
durable long-lasting cases are in use today and are proving 
themselves virtually “‘wearout-proof”’. 


UNITED Cases give maximum protection to either glass or paper 
bottles, and a good variety of models are available to meet 
your exact needs. For cleanliness, convenience, compactness, 
and long, low-cost service, UNITED Cases cannot be sur- 
passed. In any refrigerated truck program, United Cases 
are a must for glass or paper. 


UNITED Cases are manufactured of strong steel wire, electri- 
cally welded at every wire intersection for greatest possible 
strength. Cases are heavily plated with ‘‘Duraseal’’, an ex- 
clusive United process that is satin smooth, rust resistant 
and long wearing. 


UNITED Model SPB 519-23, shown above, is equipped with full- 
length corner posts to give paper containers maximum pro- 
tection, and as a plus feature, your name can be embossed 
on these posts for permanent identification. This case operates 
smoothly through automatic stacking and filling machines. 
Will not “ride up” on conveyor lines. Model 607-4 carries 
six half-gallon oblong glass bottles and Model 607-5 handles 
four one-gallon square glass bottles. 


For full information on the United line, write for a com- 
plete catalog. A United man is near you and will be 
pleased to tell you more about United products. 


UNITED STEEL AND WIRE CO. 









137 Fonda St., Battle Creek, Michigan 
Branch Plant: Wilkes-Barre, Pennsylvania 





lactose, albumin, sugar, and several minerals — all having 
a place in the human diet. 


Interest has been expressed by industry leaders and 
dairy researchers in the possibility of breeding strains of 
dairy cattle that would produce milk of the greatest all- 
around food value. 








American Dairy Princess Shari Lewis and M. J. Framberger, 
general manager of the American Dairy Association, “tie 
up” the presentation of the association’s 1958 advertis- 
ing and promotion program — with a special assist from 
Mr. Moo — at the Executive Committee meeting in Tulsa. 
Plans for the entire year, built around an expanded 
budget of $6,900,000, were unveiled at the meeting. 


IOWA STATE COLLEGE MAN TAKES 
INDIVIDUAL HONORS AT JUDGING CONTEST 

John Fabricius, representing Iowa State College, 
took top honors in the all-products category of dairy 
products judging contest at the International Dairy Show 
held in Chicago last October. He was followed by Robert 
Christensen, University of Wisconsin; Don Bauman, Iowa 
State College; and Ralph Anderson, South Dakota State 
College. 

The team placings in milk: Iowa State College, 
Kansas State College, University of Wisconsin. In butter: 
Iowa State College, University of Illinois, University of 
Wisconsin. In cheese: University of Illinois, Iowa State 
College, University of Minnesota. In ice cream: Uni- 
versity of Missouri, Kansas State College, Iowa State 
College. All products: Iowa State College, University of 
Illinois, University of Wisconsin. 


FLUID MILK FOUND IN 94 PERCENT OF 
AMERICAN HOUSEHOLDS 


A survey made by the United States Department 
of Agriculture in 1955 revealed that 94 percent of Amer- 
ican households use fresh fluid milk. (91 percent use 
coffee, 50 percent use soft drinks and 25 percent, tea.) 
On a per capita basis, 3.3 quarts of fresh fluid milk a 
week was used at home. 

Another survey by MIF shows that milk and milk 
products accounted for $10 billion last year for the 
first time. 
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SEPTEMBER MILK PRODUCTION 
HITS NEW HIGH RECORD 


September milk production on the farm totaled 
9.611 million pounds. This constituted a record output 
for the month, exceeding the last previous high in 
September 1956 by one per cent. It also swept to five 
per cent more than September for each of the years 
between 1946 to 1955, inclusive. Milk production for 
the first nine months of 1957 amounted to 99.4 billion 
pounds. In the previous year 98.5 billion pounds of 
milk had been produced by the end of September. 
Milk production per cow in crop reporters’ herds 
averaged 17.81 pounds on October 1, nearly two per 
cent more than the previous record high for the date 
| ast year and 16 per cent higher than average. Most 
| areas of the country that were dry on September | 
| received rainfall during the month. 
} pasture feed prospects. 


This improved 
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The success story of One Oak Dairy, reportedly the larg- 
est dairy on Long Island, is all the more amazing because 
its destinies have been guided by a woman, Adeline 
Salerno, who helped her father found it 25 years ago. She 
is the subject of a feature story in the International Trail 
magazine. Here she discusses transportation problems with 
dealer William Gartrell through whom she bought 70 
1H_ units. 





| a 
PFAUDLER, PERMUTIT MERGE 


Stockholders of both companies have approved a 
merger of the Pfaudler Co., Rochester, New York, with 
the Permutit Company, New York, N. Y. Under terms 
of the agreement, each Pfaudler shareholder received 
1.429 shares in Pfaudler-Permutit, Inc., for each Pfaudler 
share. Each Permutit shareholder received one share of 
Pfaudler-Permutit for each Permutit share. 

The industrial wedding brings together a leading 
manufacturer of industrial glassed steel processing equip- 
ment and a leading producer of water conditioning 
equipment, ion exchangers and power plant accessories. 

Mercer Brugler, president of Pfaudler, is president and 
chief executive officer of the new company. 

No immediate changes are contemplated in func- 
tional operations of either Pfaudler or Permutit and 
each will operate under its previous name as a division 
of Permutit, Inc. 
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The pure, sweet milk that’s a treat for 
young and old is protected milk. Protected, 
from cow to consumer, by Lo-Bax—the 
safe, reliable chlorine product that sani- 
tizes milkers’ hands, cows’ teats, milking 
machine parts, utensils and other dairy 
plant equipment. 


A little Lo-Bax gives a lot of chlorine 
rinse solution for gentle, effective bacte- 
ricidal treatment . . . and for convenience, 
each bottle of Lo-Bax contains a handy 
measuring spoon that assures solutions of 
proper concentration. 


Free-flowing, easy-to-store and easy-to- 
use, Lo-Bax has built a solid reputation 
on results in dairy plants. Pass the word 
along to your suppliers, too. Or better 
still, supply them with the free samples 
and informative literature that we will 
gladly send you. Just write. 


available in two forms 


Lo-Bax Special 
LoBax-W (with wetting agent) 
Lo-Bax® is a trademark 


LO-BAX 


OLIN MATHIESON CHEMICAL CORPORATION 
INDUSTRIAL CHEMICALS DIVISION + BALTIMORE 3. MD. 


4850 


—— 

F ; 

LoBax-W 
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BUTTER INDUSTRY FUTURE 
(Continued from Page 56) 
point where people felt that they 
could satisfy their desire for butter 
and still stay within their budgetary 


a profit commensurate with the risk 
and investment involved. 
The continuation of present federal 


policies based on uneconomical and 
impracticable theory can only result 





national emergency periods) wants to 
be accused as some have been accused 
in the past, of causing price-fixing 
in any industry or groups of industries. 
for if there is agreement among busi- 





limits. Recent price increases have in continuing give-aways, mounting nessmen about pricing, then the A 
not forced them out of the market. debts to the tax payer, adverse pub- System of free enterprise is negated ie 
This could be construed to mean that, licity to our industry, continued at its most vital point in the view resp 
these customers have become accus- of the government officials. lic 
tomed to and appreciative of the But, overlooking pricing and trade Pi 
values and advantages of butter. They actions taken in concert that have to the 
have continued to list butter on their ae 
shopping memorandums despite the Nor tas@her indetenation ah 
—— assistance listed here, write 

Included in this group of new cus- to: 
tomers must be many young house- Small Business Administra- | | 
wives who felt that at reduced prices tion 
they could afford to acquaint them- 811 Vermont Avenue, N.W., | ! 
selves with the product their mothers Washington, D. ¢ 


had used but which they had replaced 


with a substitute either because of 











Bureau of the Census 

















price or wartime scarcity. The role waren om, 5D. &. 
of pricing, therefore, looms as a major Office of Technical Services é.. 
factor in the determination of but- “What | wouldn't give for @ quart of Department of Commerce Ho 
ter consumption in American homes. ae 5 Washington 25, D. Am 
If butter pricing could be released | = 
from unrealistic, uneconomic and anti- Pricing at approximately 25 percent Patent Office and National | | wre 
quated Federal domination and al- below present general price levels, Bureau of Standards ; min 
lowed to find its own price level, and most important of all, an exten- Dept. of Commerce Building | [| L 
surpluses would disappear. Seasonal sion of a great strangulating socialistic Washington 25, D. C. a 
increases in production would be han- grasp upon our industry. Office of Distribution J 
dled by trading in futures on our * Department of Commerce = 
leading mercantile exchanges. WHAT UNCLE SAM IS DOING Washington 25, D. ¢ 6 
Certainly prices would be lower to FOR YOU dire 
start with. After years of artificial sup- (Continued from Page 68) do with pricing or mergers and other 
port and adverse publicity it will take It is noteworthy that the one field developments which Uncle Sam be- 
some priming to get the pump started. in which none of these agencies will lieves may tend to lessen competition, | 


However, the period of low prices 
would vanish when butter was reintro- 
duced and accepted by the American 
housewife as an item much too long 


help an industry or a group of in- 
dustries is in the field of pricing. In 
fact, the aim of the government, as 


expressed in various ways and through 


the government actually is designed 
in many of its branches to help you. 
This is not an apology for Uncle Sam. 
There always has been a government 
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absent from her table. Once again many laws and court actions, is to and there always will be, with or 
she would realize the advantages, the do away with collusive pricing prac- without apologies. But as long as 
taste pleasure of butter. When it was tices that make it impossible for a Uncle Sam is here and is helping 
solidly accepted prices would increase customer, shopping around, to get businessmen, then it would seem to |} ‘® 
. ° y ° Nar 
higher levels. Butter would once the best possible deal. No federal be the better part of valor to take | win 
again earn for all levels in the industry agency (except in wartime or in advantage of every service he renders. | — 
a 
= ~ 
Bs -* 
id at VITEX PLUS THE EXPERT SERVICE ‘ 
oul .. 7 
7 vagas, HUGH QUALITY CONCENTRATES OF YOUR WITEX MAN - 





VitaminD § =“ Vitamin A & D 
p= Multi-Vitamin : 
FOR WHOLE, LOW. FAT, AND SKiM MILK 





* Consumer promotion programs 
* Sales meetings for routemen 
* Advertising materials for all media 
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| "PARAGRAPHS ABOUT PEOPLE 








Appointment of Milton Fairman 
as an assistant vice president of 
the Borden Company, with executive 
responsibility for advertising and pub 
lic relations, has been announced. Mr. 
Fairman has been director of public 
relations since 1943. At the same time 
the promotion of William B. Campbell 
to director of advertising was an- 
nounced. 





William Campbell 


Milton Fairman 


Kenneth Peissig, Stetsonville, Wis- 
consin, has rejoined the staff of The 
Holstein-Friesian Association of 
America as an official inspector in the 
Herd Classification program. He re- 
places C. N. Vickers, Lamar, Colorado, 
who resigned to accept a USDA ad 
ministrative post at Denver. 

Leo E. Dorsey has been 
eastern representative for Trim 
Products Co., Inc. 

John B. Callahan has been named 
sales manager for Kold-Hold Pacific of 
Los Angeles. 

G. Howard Tellier was appointed 
director of planning for Cherry-Burrell 


named 
Food 





E. M. Giles G. H. Tellier 


Corporation. E. Manning Giles was 
named director of public relations. He 
will also continue as the corporation’s 





patent counsel. Dennis T. Fitzmaurice 
will fill the newy-created post of 
technical director, in charge of the 
research and development program. 
A. Charles Scott has joined Cherry- 
Burrell as manager of production. 

Bernard D. Duffy has been appointed 
resale products manager of Lily-Tulip 
Cup Corporation, succeeding Norman 
J. Lebhar, who recently resigned. The 
company has also announced the re- 
tirement of Earl B. Mix, advertising 
manager, after 34 years of service. He 
is succeeded by Marvin Haas. 

Perry T. Keesee, Tulsa, Okla., has 


been named head of the national All- 
Jersey Milk program sponsored by 
The American Jersey Cattle Club, 
Columbus, Ohio. 

Bennett O. Stalvey, Jr. has been 


named as advertising manager of Fair- 
mont Foods Company. Robert H. Farr, 
former market research manager for 
the company, has been appointed to 
the newly-created post of adminis- 
trative assistant to the merchandising 
vice president. 





Bennett Stalvey, Jr. Charles Davis 


The appointment of Charles T. Davis 
as director of sales promotion has been 
announced by Craft Cooler Corpora- 
tion. 


Promotion of Robert F. Miller to 
manager of the New York branch of 
the Glass Container Division, Owens- 
Illinois Glass Co. was recently an- 
nounced. 


Prof. W. H. Sproule, for 25 years 
head of the Ontario Agricultural Col- 
lege’s Dairy Department, has retired. 
Dr. D. M. Irvine has succeeded him. 





Joe C. Turner has joined the staff 
of Dairypak Incorporated and _ will 
work with H. M. Bowser, sales de- 


velopment manager, on merchandising 
and training matters. Mr. Turner will 
also handle advertising and promotion. 





Harold Lauth, Jr. Joe Turner 


Harold V. Lauth, Jr. has joined the 
Milk Industry Foundation as _ press 
relations representative. 


A Dairy and Allied Industries Dinner 
will be given in honor of Anthony 
Distinti, president of New York Teaim- 
sters Local 277, Butter, Eggs, Cream 
and Cheese Drivers, for the benefit of 
Muscular Dystrophy Associations of 
America, Inc., on Jan. 4 at the Sheraton 


Astor Hotel. 
John F. Lawrie has been named 
assistant sales manager of Quirk 


Manufacturing Company. 





Frank Carabello 


John Lawrie 


Charles W. Kaufman has been named 
director of research for National Dairy 
Products Corporation. Robert W. 
O’Brien has been promoted to purchas- 
ing manager of the Sealtest Division. 
Frank J. Carabello, former general 
manager of ice cream operations for 
the Sealtest Supplee Division, has 
entered business for himself as a manu- 
facturers’ representative specializing in 
food supplies for the dairy industry, 
with offices in Yeadon, Penna. 

Robert J. Geberth has been promoted 
to manager of the New York division 
of the Darnell Corporation, Ltd. 





Contact your Vitex Man. He has 
helped others to greater profits 
—he can do the same for you. 
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<a  =6VITEX LABORATORIES 


A Division of NOPCO CHEMICAL COMPANY 
Harrison, N.J. © Richmond, Calif. 
Pioneer Producers of a Complete Line of Vitamin Concentrates for the Dairy Industry 
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Product News 








Stainless Fittings Offer 


New Type of Union 


A COMPLETE LINE of all stain- 
less steel fittings for both cleaned-in- 
place and take-down lines has been 
introduced by the APV Company, Inc. 
These new PARA-SEAL fittings offer 


— ecttc— 


= 


a new type of union which is self- 
aligning, rigid and virtually immune to 
the effects of vibration and distortion. 

The seal ring design affords a metal 
to metal closure with a flush inner 
surface. The rubber seal is perma- 
nently bonded to the stainless backing 
ring and cannot be over compressed or 
cut. The self-alignment of the seal 
ring and the controlled compression of 
the rubber assure a flush inner surface 
and extended gasket life. 

For information: APY Company, 
Inc., 140 Arthur Street, Buffalo 70, 
New York. 

e 


Coder for Nesting Type Cups 


A NEW CODER designed to auto- 
matically price or date code the lids 
of any nesting type cup that can be 
filled on its Model 34 Series or Model 
341 Filler has been introduced by the 
Anderson Bros. Manufacturing Com- 
pany. This new model (58-1) has a 
4%” diameter inking wheel which re- 
tains a more than adequate supply of 











special wax penetrating ink for long 
runs. The wheel can be easily removed 
during wash-up. 

Height adjustments for various cup 
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sizes are readily made, and the model 
has three legs which can be individually 
adjusted for levelling the unit to the 
filling machine. Model 58-1 is chain 
driven by the filling unit drive. If com- 
bined to operate with a “push-thru” 
vacuum capper, power is transmitted 
through to the unit by means of flex- 
ible couplings. Type characters meas- 
ure 7/16” in height and two complete 
sets of numbers from “0” to “9” plus 
“cent” signs are supplied with the unit. 
Anderson Bros. 
Street, 


For information: 
Mfg. Co., 1907 Kishwaukee 
Rockford, Illinois. 


Light Weight Milk Case 
Stacks Easily 


A LIGHT WEIGHT, heavy duty 
milk case has been developed by Peer- 
less Wire Goods Company as an addi- 
tion to their line of dairy cases. It 
weighs only seven pounds and is con- 
structed to stack easily with other 








makes of cases. It is designed for auto- 
matic or hand loading. 

A sprung-bottom construction acts 
as a shock absorber to give a cushion- 
ing effect, thus preventing breakage. 
Inner wire retainers hold the bottles 
securely. 

The case, finished in zinc and ano- 
zinc, holds six one-half gallon oblongs. 

For information: Peerless Wire 
Goods Company, Inc., Dept. D-119, 
2702 Ferry St., Lafayette, Indiana. 


Conveyor Switch Sorts 
Automatically 


A NEW three-way switch for auto- 
matic sorting of packages according to 
size, weight or classification, has been 
introduced by the E. W. Buschman 
Company. Designed for compactness 
and simplicity of operation, it provides 
a quick means of dispatching packages 
into side aisles, to the right, left or 
straight through, without the use of 
deflectors. 

The switch may be controlled by re- 
mote push buttons, limit switches, 
photo electric cells and other electrical 
means. Limit switches automatically 
classify by package heights. Scale con- 
trols divert underweight and _ over- 


weight packages to the right and left, 
while those of correct measure pags 
straight ahead. 





Standardized 
12”, 15”, 18” and 24”. Turns are either 


45° or 90°. 


conveyor widths are 


For information: The E. W. Busch- 
man Company, Clifton and Spring 
Grove Avenues, Cincinnati 32, Ohio. 


Streamlined Truck Tank 


“MILK KING” bulk milk pick up 
truck tanks are now being distributed 
by Cherry-Burrell Corporation. The 
tanks are a product of the Jacob Bren- 
ner Company, Inc., metal fabricators. 

Features of the “Milk King” truck 
tank include an elliptical shape and 
heavy gauge construction assuring life- 
time durability and even milk distri- 
bution. The streamlined silhouette is 
said to increase driver vision and pro- 
vide exceptional roadability. 

Tanks are available in 1,000 to 2,500 
gallons in standard models — larger 
sizes are built to special order. They 
are mountable on any truck chassis de- 
sired. Units come complete and ready 
to operate. The pumping compart- 
ment includes stainless steel construc- 
tion throughout, choice of Waukesha 





or Viking pump, sample chest, auto- 
matic rewind reel with electric cord 
and other features. 

For information: Cherry- Burrell, 
Dept. F, 427 West Randolph Street, 
Chicago 6, Illinois. 


Packages Dry Curd 
Cheese Automatically 
A FILLING MACHINE expressly 


designed for packaging dry curd cheese 
has just been announced by Hope Ma- 
chine Company. This machine, the 
Hope 3-Line Type 28, packages auto- 
matically. 

According to the manufacturer, the 
new machine saves five operators on 
the packaging line and increases pro- 
duction per man hour. It automatically 
dispenses cups to the infeed end ol 
the machine, deposits 12 oz. of dry 
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curd cheese and places a parchment 
disc on top of product in each of three 
cups simultaneously. The average rate 
of output on a three-nozzle machine is 
36 containers per minute. 

For information: Hope Machine 
Company, 9400 State Road, Philadel- 
phia 14, Pennsylvania. 


Lower Watt Engine Heater 


AN ADDITION to its Zero-Start 
line, a new 500-watt tank type engine 
heater, has been introduced by Phillips 
Manufacturing Company. Designed for 
all-night operation in pre-heating car, 
truck and tractor engines, it affords 
economy because of its lower wattage. 
The retail price is $11.95. 


For fast warmups, the company rec- 
850 or 


ommends the use of its 1300 





watt tank heaters which, along with 
the U-500, are universally applicable in 
all liquid cooled engines. 


3y heating and circulating engine 
coolant within 20 seconds, the tank 
units permit rapid heat inside the car 
as well as offering the benefits of easy 
starting, less engine wear, and reduced 
gasoline consumption. The extruded 
heating element operates from 115 volt 
AC/DC current. Connection is made to 
an engine’s block drain. 


For information: Dept. KP, Phillips 
Manufacturing Company, 2816 Aldrich 
Ave. S., Minneapolis 8, Minnesota. 


Milk Bottle Casing Unit 
A COMPLETELY AUTOMATIC 


milk bottle casing machine has been 
added to their line of dairy equipment 





by the Mojonnier Bros. Company. This 
casing unit is operated entirely by air 
pressure, with no electrical controls, 
solenoid valves or microswitches 
needed. The machine handles glass 


milk bottles of varied sizes with ease 
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and is built to function in any type 
system at a maximum capacity of 12 
cycles per minute. It is well adapted 
for use ahead of automatic case stack- 
ers. This machine is equipped with a 
cushioned bottle let-down to assure 
a safe casing operation and a device 


for rejecting damaged cases auto- 
matically. 
For information: Mojonnier Bros. 


Company, 4601 West Ohio Street, Chi- 
cago 44, Illinois. 


Transport Tank Washer 
\ TANK WASHER for cleaning 


any oOver-the-road tanker, of 48’ in 
length or has been announced 
by the Girton Manufacturing Com- 
pany. motion of two 
jets, shaped spray, 


less, 


The oscillating 


Tan 


producing a 




















provides complete and continuous cov- 
erage of every square inch. 


The cleaning ability of the Girton 
tank washer was recently demon- 
strated at Champlain Creamery, Cham- 
plain, New York. The tank walls were 
completely coated with condensed skim 
milk. After a 1% minute rinse, the 
walls were entirely cleared of all con- 
densed skim milk. After a 10-minute 
wash and one-minute rinse, the tank 
was left sparkling clean. 


For information: Girton Manufactur 
ing Company, Millville, Pennsylvania. 


Warm Milk Separator 
Has Greater Disk Area 
\ NEW WARM milk separator 


with a rated capacity of 20,000 pounds 
per hour has just been announced by 
Centrico, Inc., distributors of West 
falia dairy separators. Having a greater 
total disc area and larger sediment- 
holding space, the new machine gives 
skim milk and cream that are com- 
pletely free of sediment. The new 
model (MM-9004) has been especially 
designed for high capacity processing, 
and has high clarifying and skimming 
efficiency. 

Also 
High 


Model 
separator 


M N-9004 
for both 


introduced is 
Capacity 


warm milk and whey separation. 
machines have “Liquid-Seal” design, 
without mechanical seals, preventing 
costly burnouts and downtime for seal 


30th 





U 


replacement. Separators may be idled 
“dry” for prolonged periods, with no 
loss of product or damage to the 
machine. 


For information: Centrico, Inc., En- 
glewood, New Jersey. 


High Pressure Pumps 


A NEW LINE of pumps for high 
pressure liquid transfer, metering and 
spray drying systems is available from 
the Cherry-Burrell Corporation. Model 
HD-6 is for pressure up to 6,000 p.s.i. 
in four sizes with total capacity range 





of 100 to 1,000 g.p.h. Model S-3 pro- 
vides pressures up to 3,000 p.s.i. and 
comes in five sizes, 50 to 1,500 g.p.h. 


Mechanical and material features of 
“Stellar-Flo” Pumps include sanitary 
stainless steel heavy duty construction, 
permanent alignment of cylinder block 
with plunger assemblies, hydraulic 
pressure sealing for tighter sealing, 
longer gasket and plunger life and less 
maintenance Another feature is the 
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Vari-Range Drive, whereby a simple 
change in the motor pulley (and pos- 
sibly the V-belt) will enlarge the pump 
capacity-wise. 

A four-page bulletin describing the 
new line (Bulletin G-537) also dia- 
grams recemmended piping hook-up. 

For information: Cherry-Burrell Cor- 
poration, Dept. 26, 427 W. Randolph 
Street, Chicago 6, Illinois. 


Cures New Concrete Floors 

\ NEW CONCRETE curing agent, 
said to be ideal for areas that must be 
covered with resilient floor coverings, 
has been announced by the Walter 
Maguire Company, Inc. Called Emeri- 
Crete Kure, it is a non-resinous sodium 





Ps 


silicate compound that cures newly laid 
concrete and hardens it by converting 
the free lime to calcium silicate at the 
same time it prevents excessive air 
drying. 


On a new concrete floor, the total 


labor and material cost to the con- 
tractor 1s approximately 34 cent per 
square foot. The solution can be ap- 


plied rapidly and is easily cleaned from 
equipment by thorough water rinsing, 
eliminating special clean-up procedures. 
Emeri-Crete Kure is recommended for 
all types of concrete flooring. 

For information: Walter Maguire 
Company, Inc., 60 E. 42nd Street, New 
York 17, N. Y. 

& 


Bulk Milk Tank 


THE NEW, low EMBEE Bulk 
Milk Tank for 1958 has been announced 





by Paul Mueller Company. The tank 
is now in full production and its fea- 
tures include low pouring height, 
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greaseless agitator motor, large, re- 
mote-bulb milk thermometer, measur- 
ing stick in bridge, stainless steel legs 
and interchangeable covers. 

The EM-BEE Tank is available in 
sizes from 150 gallon through 1,500 
gallon, in either all-stainless steel or 
mild steel painted exterior. Self-con- 
tained models in 150 gallon through 
300 gallon capacities. 

For information: Paul Mueller Com- 
pany, Kansas Avenue at Phelps (P.O. 
Box 150), Springfield, Missouri. 


zs 
Unit Controls pH Factor 


THE NU-ABC System, a unit de- 
signed to control pH and chlorinate all 
water for washing cottage cheese, is 
available from the Meyer-Blanke Com- 
pany. Simple to operate, the unit auto- 
matically controls the pH to approxi- 


/ 


ge a om 


_—oe 
ils 


Cx 
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mately 6.0 and adds sufficient chlorine 
to kill bacteria. Capacity of the system 
is up to 3,000 gallons per hour of 
treated water. 

All units are complete with valves, 
thermometers and pressure gauges, and 
have a 60-gallon, 14 gauge, stainless 
steel tank. Base and cabinet are avail- 
ble in galvanized or stainless steel. 

For information: Meyer-Blanke 
Company, St. Louis, Missouri. 

* 
New Cheese 
Starter Discovery 

A PHAGE-RESISTANT medium 
for cheese starters, Cockade P.R.M., 
is now being produced on a commer- 
cial scale at the Coleraine, Northern 
Ireland, factory of Fisons Milk Prod- 
ucts Limited. 

Cockade P.R.M. is a milk product in 
the form of a spray-dried powder, 
which when reconstituted with water 
replaces milk as a bulk-starter medium. 
It does not require laboratory control 


or special starter equipment in the 
creamery. The changeover to P.R.M. 
must be made with care. The Fison 


company therefore wishes to supervise 
installation and the first stages of 
production. 

The manufacturer claims that phage 
will not multiply in the medium, and 
if present, will die out during incuba- 
tion; practically all types of starter 


will grow in P.R.M.; starter cultures 
will develop normally despite heaviest 
phage contamination; and a concentra- 
tion of phage that will insure complete 
disintegration of starter in milk wil] 
not affect cheesemaking if a P.R.M.- 
based starter is used. 

For information: Foote, Cone & 
Belding Ltd., 27, Hill Street, Berkeley 
Square, London, W.1, England. ‘ 


“Step-Van” Delivery Unit 


AN EXPANDED, widely diversified 


line of trucks for 1958 has been an- 


nounced by Chevrolet Motor Division. 
time three 


For the first models of 





complete forward-control delivery units 
in the light duty series are included. 
Named the Step-Van (see illustration), 
they are offered in wheelbases of 104, 
125, and 137 inches to accommodate 8, 
10 and 12 ft. bodies. Cargo space is 
276.45, 334.21 and 392.1 cubic feet, 
respectively. 

Visibility and driver convenience are 
improved by ball bearing mounted 
front doors, folding seats and other 
features designed to make muiti-stop 
operations easier. GVW ratings are 
from 5,600 to 10,000 Ibs., depending 
on tire, spring and axle options. 

For information: Chevrolet Motor 
Division, General Motors Building, De- 
troit 2, Michigan. 


New Model Boiler 
THE MODEL “R” Amesteam Gen- 


erator automatic boiler, newly an- 
nounced by Ames Iron Works, Inc., 
features compact construction, new 


centralized controls, flexibility of in- 
stallation and ease of maintenance. Al- 
though many new improvements have 
been made, basically the Model “R” 
is the same as its predecessors, the 
Model “X” and Model “Y.” The pres- 
sure vessel has been retained, also the 
three-pass concentric tube design and 
plastic refractories. 





Relocation of auxiliaries and controls 
greatly simplifies operation. All neces- 
sary components are centrally located. 
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Relocation of the fuel pump eliminates 
the need for booster pumps. The de- 
sign of the oil pre-heating system is 
new. 

Model “R” is offered in sizes 10 to 
150 HP for pressure up to 250 PSIG, 
for oil, gas or combination oil-gas 
firing equipment. 

For information: Ames Iron Works, 
Inc., Box 20, Oswego, N. Y. 


Cottage Cheese Promotion 
Available for Lent 


TO STIMULATE Lenten 


sales, 


Lily-Tulip Cup Corporation is offer- 
Design 


ing Easter Parade cottage 





cheese containers in six new color com 
binations—one for each week of Lent. 
The “color-a-week” containers are 
available in 8, 12, 16 and 32 ounce 
squat Nestrites; 12 and 16 ounce inter- 
mediate sizes; 32 ounce tall Nestrite; 
and 2 pound waxed tub size. The con- 
tainers are decorated with perky bun- 
nies and can be reused as Easter 
baskets. 

The promotion kit, giving step-by- 
step instructions for dairies, includes 
a complete planning guide, and offers 
bottle collars, two-carton sleeves, hand- 
bills, window streamers, display ideas, 
newspaper mats, TV and radio copy 
and recipes featuring cottage cheese. 


For information: Lily-Tulip Cor- 
poration, Promotion Dept., 122 East 
42nd Street, New York 17, N. Y. 

& 


Truck Tractors 
HEAVY-DUTY model AC-225-D 


is one of three new diesel-powered 


truck-tractors introduced by the motor 
International 


truck division of Har- 





vester Company. All three have short 
bumper to back of cab dimensions 
90 inches to rear top of cab, 9154 inches 
to farthest point at back of cab. 


Model illustrated is rated at 30,000 
pounds gross vehicle weight, 68,000 
or 76,000 pounds gross combination 
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weight, depending on rear axle and 
on transmission selections. Power- 
plants available for each of the new 
diesel models range from 175 to 220 
horsepower. A wide choice of wheel- 
bases, axles, transmissions is offered. 
Cab comfort and engine accessibility 
are other features. 


lor information: International Har- 
vester Company, 180 North Michigan 
Avenue, Chicago 1, Illinois. 


New Cleanup Tank 
and Accessories 


A NEW LINE of cleaning equip- 
ment and accessories, designed to pro- 


vide thorough, efficient cleanup of 
pressure spray cleaning for storage 
and holding tanks, processing vats, 


bulk milk pick-up tanks, cleaning of 
lines, fittings, plate heat exchangers, 
etc., was recently announced by The 
Creamery Package Manufacturing 
Company. Featured in this new line 
is a CP Clean ’N Place Tank designed 
to provide a recirculating cleaning unit 
of adequate capacity (solution and 
rinse). This double-walled tank is com- 
pact and self-contained and can also 
be made portable. It is really two 
tanks in one, with two compartments 
of 80 gallons capacity each. Other 
features include a suction manifold, 
generous overflows and stainless sani- 
tary fittings. 


Also available are the CP Pump- 
Caddie, a two-wheeled handtruck, spe- 
cial spray heads, bulk tankers gnd 
storage tanker cleaners, temperature 
controllers and recording thermometers. 


For information: The Creamery 
Package Manufacturing Company, 1243 
W. Washington Blvd., Chicago 7, 
Illinois. 


Banish Insects with Paint 


AN INSECTICIDE powder, “Di- 
anol,” which will rid production areas 
of all insects when mixed with any 
paint, varnish or shellac, has been de- 
veloped by the Mills-Pearson Corp. 
According to the manufacturer, tests 
and field reports indicate the product 
is deadly to insects, lasts for the life 
of the paint and is stronger and more 
potent than DDT. Once dried, it can- 
not harm humans or warm-blooded 
animais. In powder form, the insecti- 
cide mixes with any paint, varnish or 
shellac at the rate of one pound per 
gallon without affecting color, quality 
or any other characteristic. 

For information: Dianol Div., Mills- 
Pearson Corporation, 2621 24th Street, 
N. St. Petersburg, Florida. 


ie 
Can Filler 


A JIFFIX can filler, developed by 
Creative Metals Corporation, has been 
in daily operation for several months 
at the Berkeley Farms milk plant in 
Oakland, California. According to John 
Anderson, the plant’s superintendent, 
the filler saves an average of a pint 
per five gallon dispenser fill. 

The Jiffix fillers 


are designed to 


simultaneously fill two 2-Gal. cans in 
20 seconds; two 3’s in 26 seconds; 
two 5’s in 30 seconds, two 8’s in 40 
seconds or two 10’s in 55 seconds on 
fixed automatic cycles. A quick shift 
lever changes the time cycle for can 
size or for single cycle operation 


Stainless steel and chrome-plated 
stainless steel valves are used through 
out the construction. The filler fully 
meets rigid sanitation requirements and 
is available on a leasing arrangement 


for dairies having military contracts 
or on a commercial purchase basis. 
For information: Creative Metals 


Corporation, Emeryville, California 


e 
Paper Bottle Milk Case 
AN ALL METAL bottom paper 
bottle case, newly designed and intro 


duced by the Quirk Manufacturing 
Company, provides a firm, smooth 
bottom for milk containers. The new 
case bottom is of heavy gauge sheet 
steel, which is punched for maximum 
rigidity and drainage 


The heavily galvanized bottom re 
sists rust and corrosion. The corners 
are cut to provide easy cleaning. Sides 
and ends are made of select close 





Reinforced with 


hardwood. 
metal corner angles and top runners, 
this type construction prevents dam- 


grained 


age to containers from outside ob- 
structions. The new model case readily 
lends itself to dairy plant automation, 
where automatic case loaders and 
stackers are employed. 


For information: Quirk Manufactur- 
ing Company, Cudahy, Wisconsin. 


Defrost System Uses 
Thermostatic Control 


A NEW AUTOMATIC defrost sys- 
tem, to be known as FROSTOMATIC, 
has been announced by American Man- 
ufacturing Company. It will be made 
available as an optional accessory on 
all Arctic Traveler truck refrigeration 
units. The new system utilizes a ther- 
mostatic control that initiates a defrost 
cycle only when a pre-determined tem- 
perature difference between evaporator 
coil and air is exceeded. This is accom 
plished by means of two independent 
bellows systems opposing each other 
to provide compensation through the 
entire refrigerator temperature range 
at which frosting of the coil may 
occur. As frost forms on the coil, the 
heat exchange between coil and re- 
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frigerator air is reduced 
reducing the temperature of the re- 
friger ant in the coil. The resulting in- 
crease in temperature difference causes 
the control to initiate a defrost cycle. 


thereby 


The defrost cycle is terminated when 
the evaporator coil temperature is 
raised to a point where all frost is 
melted. 


Heat for defrost is provided by the 
heat pump principle. 


Less than eight watts of electric 
power is required to operate the de- 
frost cycle and it will operate on a 
combination of 3, 6 or 12 volt DC and 
115/230 volt, single phase AC. 


For information: 
facturing Co., P. O. 
gomery, Alabama. 


Foil-Type Strain Gages 


NEW FOIL-TYPE rosette strain 
gages with high sensitivity and stabil- 
ity have been announced by the Bald- 
win-Lima-Hamilton Corporation. Im- 
mediately available, these gages are of 
bonded filament type construction, need 
no lateral corrections except in the 
most precise testing problems, can 
withstand temperatures as high as 300 
degrees F. in continuous service and 
are thin, flexible and easily applied. 


Manu- 
Mont- 


\merican 
Box 989, 


Two sizes of bakelite bonded rosettes 
are available, with gage lengths of % 
inch and % inch respectively. 

For information: Electronics and 


Instrumentation Div., Baldwin-Lima- 
Hamilton Corporation, Waltham, Mass. 


Chain-Driven Roller Curve 
A 90° CHAIN-DRIVEN 


powered 
roller curve, 


manufactured with fixed 





or variable 
from the 
Inc. The 


available 
Company, 
inches 


speeds, is 
Sage 
standard roller is 30 
wide and 88 inches radius to the inside 


now 
Equipment 


of the outside rail. Rollers are spaced 
on approximately 344” centers on the 
inner band. Other sizes and types can 
be manufactured to meet requirements. 
Powered 90° rollers are used when a 
package, box or carton will not nego- 
tiate a 90° turn by gravity. 

For information: 
Company, Inc., 30 
falo, New York. 


Sage Equipment 
Essex Street, Buf- 


New Container for Rennet 

\ POLYETHYLENE container for 
packaging rennet has been introduced 
by Chr. Hansen’s Laboratory, Inc. 
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Called the “Poly-Pak,” 
encased in a moisture resistant fiber 
shipper. Each container holds five gal- 
lons and its square shape takes up a 
minimum of cooler space. Exposure 
of rennet to atmosphere is minimized, 
because the smaller units are quickly 
consumed. Each container is a com- 
pletely sealed unit. Removal of a per- 
forated section on each carton exposes 
the sealed pouring spout. The sealed 
portion of the spout is clipped off 
with scissors and the container is ready 


the container is 


to use. The design assures 100 per cent 
discharge of rennet from each con- 
tainer. 


For information: Chr. Hansen’s Lab- 


oratory, Inc., 9015 W. Maple St., Mil- 
waukee 14, Wisconsin. 
€ 


Dairy Storage Tanks 
Described in Bulletin 
PRODUCT FEATURES and con- 
struction details on cylindrical and rec- 
tangular dairy storage tanks are offered 
in Bulletin No. 943 issued by The 
Pfaudler Company. The “Stream-Flo 
Agitator” is discussed and illustrated. 
Also shown are new fittings, including 
the stainless steel inlet now located in 
the knuckle radius, sanitary plug-type 
outlet and observation glass and light. 
One section is devoted to refriger- 
ated storage tanks, with charts show- 
ing cooling surfaces, typical hook-up 


and comparative cooling times with 
and without milk distributors. Tank 
dimensions, capacities and weights are 
also shown. 

For information: The Pfaudler Com- 
pany, 1043 West Avenue, Rochester, 
New York. 

* 


New Floor Surfacing 


A FLOOR SURFACING material 
called ‘“Monile,” developed by The 
Master Mechanics Company, has been 
installed at Dairymen’s Ohio Farmers 
Milk Co., Cleveland. Applied directly 
to the concrete floor %” to %” thick 
and pitched for drainage, the material 


has proved highly slip-resistant, long- 
lasting and quick drying. 
According to the manufacturer, 


acid, alkali and grease resistance with 
dense ceramic materials. It has high 
tenacity and flexural strength and a 
low co-efficient of expansion. It cures 
rapidly and can be applied over old 
floors. 

For information: 


The Master Me. 
chanics Company, 


Cleveland, Ohio. 
& 

New Pipeline and 
Bulk Tank Cleaner 


A NEW FORMULATION has 
been developed for its PL-190 Chlor.- 





Klenzade 
rhe chlor- 
in combina- 


Cleaner, 
announces. 
ine content of the cleaner, 
tion with highly active poly-phosphates, 


inated Alkaline 
Products, Inc., 


is said to reach a new “high” in soil 
removing power, especially effective on 
hardened or dried-on milk deposits. 
Used together with the company’s PL-3 
Organic Acid Cleaner, which dissolves 
and removes milkstone and lime film, 
the pair will keep milker pipelines and 


bulk tanks free of film and mineral 
build-up. 
For information: Field Service De- 


partment, Klenzade Products, Inc., 


3eloit, Wisconsin. 
* 
Cooler Distribution 
Program Expanded 
A NEW DISTRIBUTION and 


for Beverage- 
announced by 


warehousing 
Air Coolers has been 
The Punxsutawney Company. Ware- 
houses for the coolers are being es- 
tablished in various marketing and 
distribution centers throughout the 
country, permitting dealers and dis- 
tributors to draw on local inventories. 


program 





Monile compares in appearance and Factory representatives determine in- 
Big Truck has Delivery Van Qualities 
The Boyertown Auto Body 
Works has developed a new 


truck body design that permits 
operators of 12, 14, 16 and 18- 
foot delivery vans to carry large 
and heavy pay loads. 


Called the “Merchantvan,” the 
unit allows the driver to enter 
the van from his cab just as he 
does in smaller delivery trucks. 
The interior load space on all vans 
up to 18 feet long is 88% inches 
wide and either 78 or 84 inches 
high. The driver may work 
standing up within the truck. 
He can make deliveries from the 
van through the cab and out of 
either right or left hand door. 


30th are equipped with con- 
venient step wells and folding 
doors. 








The forward control design al- 
lows the Merchantvan to provide 
large load space. 


For information: Boyertown 
Auto 30dy Works, Boyertown, 
Penna. 
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yentories, operating each warehouse 
largely as though it were their own 
distributing business. Both distributors 
and ultimate users of Beverage-Air 
equipment will benefit by lower prices 
and prompt delivery. 


Already operating with warehouses 
in Trenton, N. J.; Memphis, Tenn.; 
and Pittsburg, Pa.; this program will 
be expanded to cover other strategic 
marketing centers as production from 
the new plant at Spartansburg, S. C., 
becomes available. 


For information: The Punxsutawney 
Co., Punxsutawney, Penna. 


Liquid Filter Has 
Plastic Housing 


A NEW LIQUID filter has been 
introduced by the Cuno Engineering 
Corporation, one the company expects 
will reduce filtration costs by 50 per- 
cent. The filter has an all-plastic hous- 
ing and a white cellulose cartridge 
of graded density. These gradations 
spread the filtration throughout the 
cartridge body, thus doubling its effec- 
tive life. Larger particles are filtered 
at the surface of the cylinder while 
smaller particles are filtered out near 
the center. 


The housing, made of a_ high 
strength, solvent-resistant plastic, made 
by The Dow Chemical Co., facilitates 
visual inspection of the filter. The 
plastic is impervious to the corroding 
effect of fluids the new unit is de- 
signed to filter. 


For information: Cuno Engineering 
Corporation, Meriden, Connecticut. 


Valves and Gages 
Rustproofed 


THE LIQUID level gages and 
valves manufactured by the Jerguson 
Gage and Valve Company are now 
completely rust-proofed inside and out 
as standard practice. This is accom- 
plished by a special chemical process, 
thus reducing maintenance expense and 
eliminating frozen connections due to 
rusted threads. 


Gages are rustproofed with a gray 
color on the covers, a black color on the 
liquid chambers; valves are rustproofed 
ina gray color. Painting is not neces- 
sary for rust prevention; however, 
when a plant uses color painting for 
identification of equipment, the rust- 
proohng process presents a _ crystal- 
line-type surface with sufficient tooth 
so that paint naturally adheres. 


_For information: Jerguson Gage & 
Valve Company, Burlington, Massa- 
chusetts. 


Insect Repellent 


A NEW INSECT repellent is now 
being produced by Cowles Chemical 
Company. The product, diethyltolu- 
amide, was developed by the Army 
Quartermaster Research Laboratories 
and the U. S. Department of Agricul- 
ture earlier this year. It has had ex- 
tensive publicity in recent months as 
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an effective repellent for use against 
mosquitos, deer flies, ticks, chiggers, 
fleas and many other insects. 


Cowles has been conducting research 
and development work on DET for 
over a year and a new installation of 
specially designed equipment is turning 
out substantial quantities of the product 
at the company’s Skaneateles Falls, 
N. Y., plant. 

The manufacturer points out that at 
present they are manufacturing a prod- 
uct with a minimum meta isomer con- 
tent of 95 percent known as Detamide 
95. Later they plan to offer a product 
of 85 percent meta content to be known 
as Detamide 85. 


For information: Cowles Chemical 
Company, 7016 Euclid Avenue, Cleve- 
land 3, Ohio. 


Unit Cleans Compart- 
mented Tankers 

A UNIT DESIGNED to clean tank 
truck compartments up to 12 feet long 
has been introduced by Oakite Prod- 





> 























‘“Why, sir! I’m surprised to see you up 
at this ungodly hour!” 





ucts, Inc. The Oakite Spray-O-Mat 
is a portable unit, weighing seven 
pounds and measuring less than 2% 
inches in diameter. Of stainless steel, 
it consists of a hydraulically propelled 
rotary head which turns on a self- 
cleaning, hardened stainless steel ball 
race. The spherical head is fitted with 
one wide-angle nozzle, and is slotted 
to provide three-directional spray. An 
adjustable offset jet permits spinning 
of the spray head. 


The new unit requires a minimum 


of auxiliary equipment: pump, pipes 
and valves, solution and drain hose, 
and solution tank. Operating proce- 


dures will vary according to the nature 
and condition of the soil to be re- 
moved, as will the choice of a deter- 
gent. While designed to fit small top 
compartment openings, the unit may 
easily be adapted to clean tanks with 
manhole openings. 

For information: Oakite Products, 
Inc., 157 Rector St., New York 6, New 
York. 


MIF STUDY 


(Continued from Page 36) 


and 


tween  butterfat 
heart ailments. 


consumption 


The idea of cutting down to two 
deliveries a week, even at a saving 
of one cent a quart, appeals to only 


about one-fourth of present home 
delivery customers. 
Despite their relatively frequent 


contacts with customers, salesmen do 
not often utilize these opportunities 
to sell additional products or to talk 
about the companies they represent. 


WE CONCENTRATED ON 
PERSONAL SELLING 
(Continued from Page 34) 


that we are planning a new campaign 
this Fall. This time we may give it 
an additional push with advertising. 
But selling multi-vitamin milk is like 
selling life insurance: 
know that insurance is good for them, 
but darn few ever go out deliberately 
to buy a policy. It takes a salesman 
to get them to sign on the dotted line. 
It’s the same with M-V milk: It takes 
a salesman to sign up a customer, even 
though the customer may know all 
the advantages the milk has. That is 
the main reason why M-V milk does 


people may 


not sell well in stores but is an ideal 
product for home deliveries where 
personal selling is so important. 


It is this concentration on personal 
selling that is important —that, and 
a willingness to go out and try some- 
thing new. This is an effective sales 
technique but it is prohibited in many 
markets. 


A premium milk meets both of these 
stipulations. It has to have something 
different about it in order for it to 
command a premium. It be a 
low fat milk or a high fat milk or a 
fortified milk. At one time homogen 
ized milk was a premium milk. Re- 
member, whatever it may be, it will 
be different. Because premium milks 
are different and because they com- 


may 


mand a higher price, they offer an 
opportunity for salesmanship. 
Home delivery is where salesmanship 
can be used effectively. For us, multi- 
vitamin milk filled the bill. We sold 
it at a premium. It is not only stop- 
ping the trend away from home de- 
livery, it is reversing it by bringing 
us new customers along with added 


profits. 


good 
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FOR SMALL DAIRY — RELIABLE WASHER. | Gouverneur, N. Y., one of the largest diversified 1.250 gal. stainless Hotwells and Surge TANKS; late 
am a bargain running every day 6-Wide Cherry Machinery ‘end Equipment Dealers in America, 35 gal. stainless Mojonnier double agitated Steam equit 

WASHER. 9 years old. | gave way to half can furnish you with all your needs in modern Jacketed KETTLE; 42’x120’ Double Roll Dryer West 

gallon bottles. $349.00 — F.0.B. Cincinnati. Can ICE CREAM and MILK AND MILK PRODUCTS used on edible milk; Ste-Vac SV-8 stainless phon 

be had in November. Write to: MAILENDER- PLANT EQUIPMENT. ELECTRICAL EQUIPMENT § PREHEATER; Henszey 30,000 Ib./hr. _ stainless 

BARNETT COMPANY, INC., 427 East Sixth Street, of every description also available. PREHEATER; Cherry-Burrell, Model 32C, 38 stain- 

Cincinnati 2, Ohio. 11-M- less Superplates COOLER; Chester Jensen Model 
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; . . but a fraction of E, 20,000 Ib./hr. stainless VACUUMIZER; 300 
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ENIZER. Excellent Condition. Write to: OHIO ‘ VAT. Many additional items. Write to: BEST 
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Avenue, Cleveland 15, Ohio. 11-M-57 and prices will be promptly supplied. Chicago 26, Illinois. ‘“AMbassador 2-1452. — 
; FOR SALE: One Rogers 5 Head stainless steel THE RUDERMAN MACHINERY EXCHANGE 11-M-57 
ined DRYER. Can be seen operating. Write to: 80 West Main Gouverneur, N. Y. One Doering Butter Cutter, 4 cuts at once. 
DAIRYMEN’S CO-OP CREAMERY OF BOISE Phone: 333-334 Also Wrapping Machine for 4 Ibs. with motors 
VALLEY, Caldwell, Idaho. 11-M-57 “One Rice & Adams Straightaway ten-can-per- in first class running order. Will sell for $200.00. 
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ity 48 quarts per minute, 65 half-pints per minute. with two space milk saver and stainless steel N. J. after 3 P.M. 117 Columbia Avenue, Newark 


This machine is in excellent condition and we pan. Reeves variable speed drive. Installed 6, New Jersey. 11-M-57 

have all attachments to bottle quarts, pints, V/3- 1949. Write to: ROBERTS DAIRY COMPANY, FOR SALE: DOUBLE DRUM DRYERS: 2 — 42''x 

quarts, and Y2-pints. Price will be quoted to Omaha, Nebraska. Phone C. B. Deffenbaugh at 100’, 24x36; EVAPORATORS: Buflovak No. 

Heeger 4 a. —_——— tee he REgent 4444.” 11-M-57 6.5-29D Stainless Steel Double Effect. Stainless 

, Galesburg, Illinois. -M- ; el TRUCK TANKS: (3) Heil 3,000 gal., 3,59 
OFFICE DUPLICATING MACHINE — R t ste gal, 

FOR SALE: Mojonnier-Dawson AP V2-gallon Rand’ Transeopy «Modal G71 Produnne "160%,  9al.; STORAGE TANKS: 400 gai. Pfaudler, 1.200 
and quart paper carton FILLER and SEALER. accurate copies of all types of office forms and gal. insulated, 3,290 gal. insulated; CB 400 
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1-M-57 


into light socket and you’re ready to operate. 
Jr. VACREATORS — Doering Printers — Rotary 


EQUIPMENT CORPORATION, 1409 N. 6th Street, | 
Duplicates copy up to a maximum width of 


Philadelphia 22, Pennsylvania. 11-M-57 


Can Washers — 300 gallon C.B. Spray PASTEUR. 15/2 inches. Less than 2 years old. Complete FOR SALE — Mojonnier-Dawson FILLER in ex- 
IZER— 5S. & Write to CENTRAL — Box with fluid and stock — $225. FOB New York cellent condition. Write to: ALTA CALIFORNIA | 
222, Mokena, Illinois. 1-M-57 City. Write to: Box 96. 11-M-57 DAIRIES, INC., Willows, California. 11-M-57 
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MECHANICAL REFRIGERATION UNIT 


There’s a model designed 
especially for your trucks 


Distributed Nationally by CP 


DAIRY AND FARM CLEANERS 


For ALL C.I.P. CLEANING 

















tHe Creamery Package MFG. COMPANY A Complete i 
General and Export Offices: Line For Your 3s 
1243 W. Washington Blvd., Chicago 7, Ill. Write for complete information! Al 
Bronches in 23 Principal Cities Every Need 
219 Scribner Ave., N.W. * Grand Rapids 4, Mich. — 
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EQUIPMENT FOR SALE 


“ELECTROMATIC’’ FILLERS FOR PURE-PAK — 
cANCO — SEALKING CARTONS. Manual or Fully 
Automatic Models. TAKE ADVANTAGE OF DIRECT 
FACTORY BUYING. Write to: THE MOJONNIER- 
DAWSON COMPANY, 9151 Fullerton Avenue, 
Franklin Park, Ilinois. Gladstone 5- 1013. 11-M- 57 


| FOR “FOR BUTTER PATTIES — WAXED U-BOARDS, 





72 York w/50 H.P. 
Contained Units. 
Condenser. 16’ 


EQUIPMENT FOR SALE 


FOR SALE: 8x6 Booster 
MOTOR. 5x5 and 5x5 Self 

16'x16’ Enclosed Shell & Tube 
x6’ Ammonia Receiver w/valves. 
Write to: JOHN F. CARSON, A & Venago Streets, 
Philadelphia 34, Pennsylvania. 


EQUIPMENT FOR SALE 

FOR SALE: 1— 300 gallon Manton-Gaulin 
HOMOGENIZERS. 1 — 6,000 Ib. De Laval SEPAR- 
ATOR Stainless Steel discs. 2— Heil Model E 
Heavy Duty 10-Wide Soaker Type Bottle WASH- 
ERS; half-pints to quarts, automatic load and 
discharge accumulative load, prerinse, vari-speed 
drive, temperature regulators, L & G automatic 
Chlorinator, motor drive, 3-ph. 60 cy. 220 volt; 


COMPRESSOR. 7¥/2x 


GArfield 6-2221. 
11-M-57 


3 ¥915Va"", oint double white, $9.00 per FOR SALE: Used 2,000 GPH Creamery Package Taylor Recording THERMOMETER on soaker tank, 

j = or S¥e"x632", $3.00 per thousand. Sanitary HOMOGENIZER with 50 H.P. 220-3-60- = new 1946. Write to: TOLINS & COMPANY, 105 

; Samples cheerfully sent upon request. Write to: ie ra Py Oe ge — ag Hudson Street, New York 13, New York. 11-M-57 
4 * en- 

BORAX PAPER PROOUCTS COMPANY, a - f an nedy Street, N. E., Minneapolis 13, Minnesota. RECONDITIONED FALL SPECIALS— 20 & 40 


Bronx 57, New York. 


WE CARRY A 
Board high 


12nd Street, 


~ BOILERS — HIGH PRESSURE. 
ASME Natonal 


FOR SALE: 60’ Mojonnier 


H.P. BOILERS; 1/2 & 7/2 H.P. COMPRESSORS 
(Also Room Blowers); 10 & 20 H.P. Ammonia 
COMPRESSORS; Portable & Fixed Belt Conveyors; 


11-M-57 


Vacuum PAN, all 


large selection of if - stainless, excellent condition, used approximately Ice-Cream FREEZERS, Fillers and Fruit Feeders; 
pressure boilers, gas oil and coal fired, vo four seasons. Complete with all accessories. HOMOGENIZERS all sizes; Milk Bottle FILLERS 
oo 10 to 1,000 h.p. Each guaranteed in excel- Combination Water and Nash Vacuum PUMP, all sizes; Milk Bottle HOODERS, Cellophane & 
- condition. Sale sheet and complete = electric driven, sizes to be used with recircul- Aluminum. All size bottle washers & Milk Can 
upon request. Write: to ae ge POWER lated condenser water. No-16-W4W Marley In- Washers. Milk Clarifiers; Separators; Milk Cool 
EQUIPMENT COMPANY, 9750 Skokie ~—* Chi- duced Draft Water TOWER with 8’ two speed ers, Surface, Cabinet and Plate; Complete Weigh- 
cage, (Skokie), Mlinois. 1-M-57 fan and motor. Contact R. E. LINDNER, 3955 ing Outfits; PASTEURIZERS 50 to 400 gallons; 
Montgomery Road, Cincinnati, Ohio. MeElrose S. S. Surge TANKS 200 to 350 gallons. Send us 
NEW LOW PRICES = ee ena ten 1-3385. 11-M-57 your inquiries for items not listed. LESTER 
your C. P. and M. G. HOMOGEN end for : KEHOE MACHINERY CORPORATION, 23 Congress 
trial offer. Advise style and capacity of homog- FOR SALE: Ammonia COMPRESSORS. One Street, Stapleton, Staten Island 4, New York 
enizer. Write to: STUART W. JOHNSON & COM- Howe 61/2''x6Y2" Ice Machine recently over- 4 ; 11-M-57 
PANY, 611 Main Street, Lake Geneva, Wisconsin. hauled, approximately 32 ton at 35 Ib. suction 


11-M-57 


WANTED TO BUY: SKIM MILK IN TANK LOTS: 
‘round supply or surplus deal. Write to: 


pressure. Contact 


R. E. 
gomery Road, Cincinnati, 


Frigidaire COMPRESSOR with 3 Horse Power 
Motor and 2 Freezing Units and switch Boxes. 
Price $200.00. ESsex 3-6473, Newark, N. J. 
117 Columbia Avenue, Newark 6, New Jersey 


LINDNER, 3955 Mont- 
Ohio. MElrose 1-3385. 
11-M-57 


YENRY GALLAGHER, East Diamond Avenue, 1— 4,000 gallon stainless steel Milk TANK — 11-M-57 
Hazleton, Pennsylvania. 11-M-57 tandem 1 — 2,850 gallon stainless steel, 2-cpt. FOR SALE—One stainless steel Mojonnier 
pce TANK — single axle. Write to: BRUCE E. HACK- 
00 Dawson FILLER that fills Pure-Pak paper bottles. 
FOR SALE: Soaker Bottle WASHER—R. G. Speers ee ee, SOemeR, Smee Model AP Serial No. 1552. Price is $200.00. 
Wright, 6-Wide. 6 years old, Good Condition. City, Kansas — Mayfair 1-2363. 11-M-57 Write to: CHRIS NIELSEN & SONS, Bloomfield, 
First $500.00 takes it. Write to: MARGROVE, FOR SALE: Ammonia refrigeration compressor, Connecticut. 11-M-5 
INC., 434 East Union Street, Newark, New 4 cylinder 3'/2x3/2 Baker, F6B, completely re- FOR SALE CHEAP: 50 good used can COOLERS 
York. 11-M-57 built and guaranteed; receiver, surge drums, for 10 gallon milk cans; 4's, 6's, 8's, 10's; side 
FOR SALE Ch 8 i G-61-G ol mae 20 - _ pn om GE a partes door nag top on oa 5 covet used 10 gallon 
: erry-burre -O1-G glass bottle 75 h.p. slow speed motor, g.p.m., 34 t. seamless cans go m). Write to: 
pom = — vegies ; a head, new Pm a anne ex- a DAIRY SUPPLY COMPANY, Pine 
complete wi Cappers. cea! "oF ganen wv pansion and solenoid valves. Betz, 2 oma- water, Wisconsin. 
= eng gg ge hawk, Kansas City, Mo. 11-M-57 FOR SALE—Waukesha high boy positive pump, 
DP Fill ays oy Ve. ss Gams Chain FOR SALE—One used 500 Ib. Minnesota Spray 7,500 pounds per hr., like new; 50,000 imprinted 
Pure-P k * Thi . * hin P le vg a fll DRYER. Complete with pressure pumps and lids to fit No. 109 dixie 8 oz. cups, real cheap; 
ta eae ee an ne Pre-Heater. Steam heated. Can be seen op- 100 gal. C-B pasteurizer, like new; brine circu- 


American Can cartons. Cherry-Burrell 50 gallon 


~ erating. Contact BLAW KNOX COMPANY, Mora, lating pump. GOLDEN DAIRY COMPANY, 404- 
Si sy lc mol Ea icine 0 inNeS} BEEN BRage ee An” i ey 
season. All equipment in good condition and FOR SALE: Five RPS-505 Rowe outdoor milk FOR SALE OR RENT: Two refrigerated Inter- 
late model. Has been replaced with larger vending MACHINES; with enclosures and light- national METROS; one with Coldmobile and one 
equipment. Write to BRUNSKILL FARMS DAIRY, up cartons; 1/2 years old. Write MARTIN CEN- with Coldhold. Immediate delivery. Write or 
West 12th Street Road, Cedar Falls, lowa, or TURY FARMS, INC., Lansdale, ae ro call BERMAN SALES COMPANY, 925 N. Godfrey 
phone COLfax 6-9234 Cedar Falls, lowa. 11-M-57 - Street, Allentown, Pennsylvania. HEmlock 3-5266. 
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For Lease or Sale 
$1.35 Per Day 
Also Available for Ice Cream 
Expand Sales—Open New 
Dairy Accounts with ICS 
Cold Storage Plants 
@ Cuts cost of delivery ... dry ice 
@ Keeps milk fresher . . . longer 
@ Increases route man’s selling time 
ICS portable plants hold 300 cases and up. 
Fully Automatic . . . delivered complete . . . 
ready to run... plug it in for power. 


INTERNATIONAL COLD STORAGE 


2307 SOUTH OLIVER WICHITA, KANSAS 








WANT A JOB? 


LOOKING FOR A GOOD 


MAN? 


AMERICAN MILK REVIEW Classified Advertising will give you quick 
results because AMR’s complete coverage of the fluid milk and milk 
Products industries reaches the man you want to talk to... the 
owners, managers arid buying executives. AMR is the only national 
dairy publication offering complete, personalized coverage. 


Deadline for classified advertising is the 12th of the month preced- 
ing publication. Full rate information will be found at the beginning 
of the WANTS AND FOR SALE Section in the back of the book. 


AMERICAN MILK REVIEW 


a 


92 WARREN STREET 
NEW YORK 7, N. Y. 








November, 1957 











Low Cost Jug Handles 


for bottles 


retail 


store and 











PATENT 
PENDING 


With Stainless 
Steel Clips 
EASILY AND QUICKLY ATTACHED. 
TAKES ONLY A FEW SECONDS. 
NO TOOLS NEEDED. 
FOR ALL HALF-GALLON AND GALLON SIZE TTT x 
: ATTRACTIVE + STURDY + CONVENIENT 
Waxy Outstanding 
Features 


CUP HALVES MADE OF Statatess Staal. 
eee 








LONG LIFE. NO RUSTING 
HANDLE IN BRIGHT ZINC FINISH 


W HOLDS SECURELY - CANNOT BE PULLED OFF 


HX JUGS WITH ” Phnifty Wandles” CAN BE 
MACHINE WASHED, FILLED & CAPPED 


Wf AVAILABLE FOR EVERY STYLE & FINISH 
OF GALLON & HALF-GALLON BOTTLES 


*LOW COST! 





PACKED IN CARTONS 
CONTAINING 1000 HANDLES. 
WHEN ORDERING SPECIFY 
MODEL, SIZE & FINISH OF JUG. 





HAYNES BOTTLE LUG 


THE HAYNES BOTTLE LUG 
vos sever) MAMDLE. PREVENTS 
TURN! # SWIVELING 
wert oe INTERESTING Of 
TANS. 
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EQUIPMENT WANTED 


WANTED: Can LINERS for 5 gallon metal ice 
cream cans. Write LAMBERT a ae 
Square, Scottsville, Kentucky. 


WANTED: Milk Tank TRAILERS with serey | 
above 4,000 gallons. Write to: SUNNYDALE 
FARMS, INC., 400 Stanley Avenue, Brooklyn, 
New York. 11-M-57 


WANTED: Used BOILERS, high or low pressure. 
Also used smoke stacks, pumps, motors and 
other boiler room equipment. Send complete 
information and prices. Write to: OTTO te 
COMPANY, Watertown, Wisconsin. 1-M-57 


WANTED: 300-400 ond 500 gallon round 
PROCESSORS and PASTEURIZERS — Must be 3A 
Standards. Write to: CENTRAL WEST, = 222, 
Mokena, Illinois. -M- 


WANTED TO BUY: 3,000 Used Wooden CASES 
to hold 12 Handi Square quarts. Write to Box 93. 
11-M-57 


WANTED TO BUY—A good used farm pick-up 
TRAILER, 2,500 gallon or larger that will meet 
Indiana and Michigan Grade A standards. Send 
complete details to T. W. BEST, NATIONAL MILK 
COMPANY, 921 S. Louise, South Bend, ww 

11-M-5 











POSITION WANTED 


POSITION WANTED as plant manager with 
an aggressive responsible organization. Dairy 
school graduate, 25 years of practical experience 
and technical training, thorough knowledge of 
all plant supervising production, quality control 
and handling personnel. Wishes permanent con- 
nection with a milk, ice cream or cottage cheese 


plant. Recommendations. Write to: Box 92. 
11-M-57 
DAIRY TECHNOLOGIST: College, plus five 


years’ experience in control laboratory. Looking 
for position in laboratory or supervisory capac- 
ity in dairy field. Write to Box 95. 11-M-57 


POSITION WANTED—Hungarian Refugee, age, 
60, experienced in all phases of production of 
butter, various cheese, milk processing, testing, 
laboratory control; managed own dairy in Hun- 
gary; employed as expert in the dairy control 
group of the Hungarian Ministry of Agriculture; 


prefer Chicago area. Write to: AARON 
KISGYORGY, 3705 N. Lakewood Avenue, Chi- 
cago, Illinois. 11-M -57 


PASTEURIZING FOREMAN—Experienced in lab- 
oratory for New York, Northern New Jersey 
and Westchester County. Write to Box 97. 

11-M-57 











POSITION WANTED 


POSITION AS "MANAGER, PRODUCTION MAN- 
AGER OR SUPERINTENDENT: 28 years’ experi- 
ence, background of good education and loyal, 
energetic work. Exceptionally well versed in all 
phases of industry, quality and manufacturing. 


Record of managerial performance in difficult 
situations. Would also consider position as 
assistant to an executive. Write to: Box 94. 

11-M-57 





HELP WANTED 


To take charge of Processing and Packaging 
Milk and Dairy Products, including small amount 
of custard and ice cream mix. Well equipped 
plant. Ability to handle men and know-how 
in producing quality a necessity. Located in 
Federal Marketing area. Write to: 


PLANT MANAGER with quality control experi- 
ence. Pure-Pak paper and glass operation. Must 
have knowledge a short time, manufacturing of 
cottage cheese and ice cream mix. Write to: 
Monroe COUNTY CO-OP DAIRY, Brodheads- 
ville, Pennsylvania. 11-M-57 


QUALITY CONTROL DIRECTOR with managerial 
qualifications for New York State plants. Ex- 
perienced in Cottage Cheese and Cultured dairy 
products. Please furnish complete resume of past 
experience and salary required. This newly 
created position will not affect the seniority of 
present employees. Replies will be kept confi- 


dential. Write to: Mr. FRED CICERELLI, Break- 
stone Foods, 111 Fifth Avenue, New York 3, 
New York. 11-M-57 








SERVICES 


REBUILD THOSE LEAKING VALVES!! SANITARY 
Valves rebuilt for a fraction of the cost of a 


new valve. Prices submitted on request. Write 
to: STUART W. JOHNSON & COMPANY, 611 
Main Street, Lake Geneva, Wisconsin. 11-M- “57 


SANITARY VALVES—REBUILT WIITH STAINLESS 
steel for a fraction of the cost of new. Write to: 
BADGER VALVE REBUILDING COMPANY, Withee, 
Wisconsin. 11-M-57 











SALES PROMOTION 


NEW ITEM FOR THE ‘DAIRY INDUSTRY. 

A money-maker for established factory repre- 
sentatives now calling on the dairy industry. 
Not a jobber item. All States open except: 
Georgia, Florida, Alabama, South Carolina, and 
Tennessee. Only reliable men with good sales 
records will be considered. Write for complete 
details: Box 84. 11-M-57 














SEAL 


Protective 
Coating ses 


USED BY BORDEN’S for 





Borden Ice Cream Plant, Woburn, Mass. 


TRY NEW MONO-SEAL 
for your equipment, walls, ceilings, floors, 
pipes, trucks, etc. 

Send for new bulletin. 
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@ Extra durable surface protection 
@ Easier cleaning and sanitation 


@ Lower cost, longer lasting finish 





49 Garden Street 
Everett 49, Massachusetts 


Division of Manton-Gaulin Mfg._Co., Inc. 








SALES PROMOTION 


TRUCK LETTERING AND TRADEMARK DECAis 
made for your truck and store advertising. Easy 
to apply, uniform, distinctive, economical fo, 
large or small needs. Write to: MATHEWS 
COMPANY, 827 So. Harvey Avenue, Oak Park, 
Illinois. 11-M-57 














DECAL TRANSFERS _ 


TRUCK DECALS: —NO CHARGE FOR SKETCH, 
Brilliant and Durable: Easily Applied: Write fo, 
samples. ALLIED DECALS, INC., 8354 Hough, 
Cleveland 3, Ohio. 11-M-57 








FOR RENT 


“FOOD PROCESSING LOFTS FOR RENT—14,000 
sq. ft., tiled, drained, off street loading, elevator, 
minus 0% brine refrigeration. Good for all food 
lines. Near 149th Street, Third Avenue. Call 
or write D. WOLCHOK, 217 Broadway, New 
York 7, New York. BEekman 3-8674. 11-M-57 


FOR RENT ~ 


MISCELLANEOUS: MILK TRANSPORTATION 
tanks for rent on lease basis. Write to: HENRY 
GALLAGHER, 329 East Diamond Avenue, Hazle- 
ton, Pennsylvania. 11-M-57 





TRUCK TALK 
(Continued from Page 28) 


a third party supplies the check and 
takes title to the vehicles. Between 
the operator and this third party, there 
is an agreement and contract to finance 
the vehicles to complete depreciation. 
This makes the payments an operat- 
ing expense and depreciation is not 
involved so far as taxes are concerned. 


More often than not there is agree- 
ment to sell the vehicles to the 
operator as soon as they are depreci- 
ated for some nominal sum such as 
$1 or to continue to lease them to the 
operator for $1 per month. This is a 
pretty sophisticated way to obtain 
replacement vehicles. The biggest 
accomplishment seems to be that a 
third party has taken on some con- 
tingent liability and perhaps reduced 
the credit impairment of the operator. 
It’s like getting your uncle to say a 
good word for you at the bank when 
you want to borrow some money to 
build a new addition to your house. 


In one case recently a large national 
company decided to lease its vehicles. 
The lessor has a credit at the same 
bank the company uses. Upon ex- 
amination of the contract the bank 
demanded the first right to reposses- 
sion if the company defaulted on the 
lease payments. This was granted. 
When this happens is the lessor an 
employee of the bank or not? This 
department does not know. Or is the 
lessor a straw man with a_ small 
finder’s fee? 


Basically what the lessor is saying 
to you (depending upon what form 
of leasing he is offering) is: 


American Milk Review 
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He can buy and maintain vehicles 
for less money than you can. 

He can borrow money cheaper than 
you can. 

He can provide you with a tax- 
saving gimmick. 

Any savings must be in one of these 
areas because the lessor has to do all 
the things you have to do and he 
still must make a profit doing them. 

Not long ago the sales manager for 
one of our largest lessors told a 
group of fleet superintendents that he 
could not do anything for them that 
they could not do for themselves. His 
premise was that where a fleet is large 
enough to justify a skilled fleet super- 
intendent, he could save money by 
taking over the fleet. He did say that 
he would be glad to provide extra 
vehicles for peak season rushes. He 
also saw some service he could render 
profitably 
were in 


vehicles 
if he 
had facilities convenient to the specific 
outlying points. 


where outlying 


small concentrations 


It may be significant that in in- 
dustries where profits are related to 
capital base by law, such as public 
utilities, leasing has not been very 
popular. 


FUNDAMENTALS OF 
ORGANIZATION 
(Continued from Page 54) 


poses disregarded. Unfortunately, they 
do not. They may advance from state 
“a’ to state “b” to state “c” to state 
“d” in a sequence that goes forever 
farther from the starting point. When 
it is realized that such progressive 
changes are taking place in job after 
job throughout an organization most 
of the time, it becomes evident that 
the entire activity of the group is 
being transformed from one state to 
another in something the same imper- 
ceptible way a child changes to a 
youth and a youth to an adult. Even 
minute changes in organizations, be- 
cause they may become cumulative, 
cannot be casually disregarded. 


As might be supposed, cumulative 
changes in activity induce cumulative 
changes in structure. Hence the factor 
of environment can cause the whole 
internal arrangement and relationship 
between members to flow from pat- 
tern to pattern like images within a 
kaleidoscope. 


Because of this it is obvious that no 
two organizations can have exactly 


the same activities or identically sim- 
ilar structures. There is, then, no 
‘ideal’ pattern of dairy organization. 


The doctrine of uniformity either 
among organizations or among parts 
of organizations is a sterile one. No 
two groups or subgroups can occupy 
precisely the same place at precisely 
the same time and no different places 
or times exert the same influence. It 
is neither practical nor wise to strive 
to make every department, branch, 
division, or unit of an organization 
exactly the same as every similar de- 
partment, branch, division or unit. Any 
attempt to force uniformity will serve 
only to distort structure and produce 
inefficiency of activity. And even then 
it can never be fully accomplished. 

To sum up: environment is the sec- 
ond great factor which affects the 
activity and structure of all organiza- 
tions. Like purpose, it operates con- 
tinually. It demands either that cer- 
tain actions be performed by the 
members before they can gain their 
purpose or that actions be carried on 
in a certain way. No full understand- 
ing of any organization can be reached 
without taking the factor of environ- 
ment into account. 





SEAT FITTINGS 
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If it’s a five pound reel of WILSON WILSTITCH, 
it’s equal to over 32,000 perfect, trouble-free stitches 


on Pure Pak containers. 


Order WILSTITCH milk carton wire from a spe- 


cialist in wire manufacture. 


WILSON the mill that service built 


Manufacturers of Wire « Nails « Rivets 
Call LAfayette 3-1227 


WILSON STEEL AND WIRE COMPANY 


49th & South Western Avenue 


November, 1957 
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DESIGNED TO 

SNAP INTO 
FITTINGS 


av 


Withstand sterilization 


} iif 


IHlinois 
















Sanitary, unaffected by heat or fats 
Non-porous, no seoms or crevices 


Odorless, polished surfaces, easily cleaned 


709 Woodland Avenue - 





HAYNES SNAP-|I'TE GASKETS 


“FORM-FIT’ WIDE FLANGE 
HUGS STANDARD BEVEL 


MOLDED TO 
PRECISION STANDARDS 


QR 


{iy 
DURABLE 


GLOSSY SURFACE 





= 


>» LOW COST...RE-USABLE 


) LEAK-PREVENTING 
NEOPRENE GASKET for Sanitary Fittings 


Check these SNAPTITE Adoantages 


Tight joints, no leaks, no shrinkage 


Time-saving, easy to assemble 
Self-centering 

No sticking to fittings 
Eliminate line blocks 

Help overcome line vibrations 
Long life, use over and over 


Available for 1”, 1%", 2”, 2%” and 3” fittings. 
Packed 100 to the box. Order through your dairy supply house. 


THE HAYNES MANUFACTURING CO. 


Cleveland 15, Ohio 
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HANDLE 
° | j WING NUT 
6 | for locking in open 
9 oa or closed position 
or ai, le 
: ; for positive 
9 a stem seal 
7 
STEM 
| fits easily 
a sa into butterfly 
2 i / 
0 BUTTERFLY 
4 fitted with O-ring, 
: provides fast, positive, 
| | leak-proof closing 
| (DIRECTION 
5 OF FLOW) 
2 j a 
ssenting the NEW 
8 
9 
4 
Cult VALVE 
7 TRI- eanew 10 IMPORTANT ADVANTAGES: 
e concept in sanitary 1 , br use in dairy , . , 
: and food processing lines. Of Type 304 stainless ie sett Weight ' 7. EOS SOSaRaD 
0 steel, this new line of Tri-Clover Butterfly Valves is | 2- Simple, Fast Installation 8 Longer Life 
: manufactured to the usual high standards that have 3. Quick, Easy Cleaning en 
| made Tri-Clover fittings, valves and pumps the 4 ay parts Interchange- ' — a 
. - . amage 
mark of quality throughout the dairy, beverage, able Between Valves 
1 food and chemical industries. 5. Mini 10. No Plugs to Replace 
; ; ; ' . Minimum of Parts —No Lapping Re- 
Presently offered in 14-inch and 2-inch O.D. . . 
4 . ‘ : 6. Lower First Cost quired 
tube sizes, these new quick-action, leak-proof valves 
are designed for use with both Standard sanitary . 
5 threaded ends, as well as in “Tri-Clamp’® types. LAIDUS IE CO. 
“ Valves have same end to end dimensions as regular : ae — 
| sanitary plug valves and therefore are interchange- ‘Tei-Cloves e, Undine 
, able in existing lines. SS 
See your nearest Tri-Clover Distributor In Canada: Export Dept.: 
: or write for BULLETIN BL 457 Teroate'3, Ontorle Chicago 3, USA Cable: TRICLO 
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Tri-Clover 2-port Butterfly Valve. Shown Tri-Clover 3-port Butterfly Valve. Shown Tri-Clover 3-port Butterfly Valve. Shown 
with Tri-Clamp ends. Available in 12” with Standard bevel seat ends. Avail- with Tri-Clamp ends. Available in 112” 
and 2” sizes. able in 1%” and 2” sizes. and 2” sizes. 
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American Milk Review November, 1957. Published monthly by Urner-Barry Company at 92 Warren Street, New York. Domestic & Canadian sub 
scription $3.00 per year; Pan, Amer. Union $4.00 per year; foreign $5.00 per year, Accepted as Controlled Circulation Publication at New York, N. ¥ 






















SOLAR 
Milk Minder 


ae >. 
+. 
\ w&: Meets 
. 3 Sanitary 


Standards 


Pouring's lowe 


A tank full of 
profitable features 


Front to back—inside and out—the Solar MilkMinder is loaded with 
profitable and time saving features. 


The exclusive all-weather cooling system that cools milk faster, more econom- 
ically ... floor hugging design of only 32” from floor to pour... stainless steel 
throughout, makes first cost, last... . the rugged construction and rounded 
shape that prevents flexing or bulging assures accurate samples plus many, 
many more profitable features. 


If you want to go bulk profitably . . . go the Solar MilkMinder way. 
INVESTIGATE SOLAR’S COMPLETE PLAN FOR BULK CONVERSION NOW! 


Get the PROFITABLE : 
facts today! Please send me a copy of your fact filled 


Solar Catalog 
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Colon Brnanon co 
TOMAHAWK, WISCONSIN 


division of U.S. Industries, Inc. 
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CITY STATE 


11-57 
Serving Dairy Farmers Since 1865 stern 9 
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